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NOW vee-PAK’ Gives You te 
SHRINKABLE Transparent Film Pagkaging 
AT HALF THE COosT! 

New SNUG-PAK™ py TEE-PAK DOES THAT AND MORE! 


Now, you can have smooth, unwrinkled, 
tight-fitting, strong, transparent pack- 
wing for your meats regardless of their 
thape or form . . . everything from pic- 
tics to poultry . . . done easily on sim- 
plified equipment ANDz«at half the cost 
of similar packaging! 

SNUG-PAK by TEE-PAK is an amaz- 
ing new SHRINKABLE film as easy as 
one, two, three to use . . . simply WRAP, 
TWIST OR SEAL AND HEAT SHRINK... 


Tee-Pak, Inc. 


that’s all! Heat shrink with hot water, 
hot surface or reflected heat method! 

What's more, SNUG-PAK gives you 
REAL transparency for ‘“‘showcase”’ visi- 
bility .. . low moisture vapor transmis- 
sion for extended shelf-life and mini- 
mum product weight loss... a new kind 
of strength that virtually eliminates re- 
wraps and delivers your product to the 
consumer sealed tight with no breaks 
or tears... clear and clean! 


Chicago ¢ San Francisco 


And, SNUG-PAK gives all of these 
advantages even at temperatures way 
below zero! Then, too, SNUG-PAK 
prints beautifully and ideally lends it- 
self to other brand identifying methods! 

Yes, SNUG-PAK’s got everything... 
everything at HALF THE COST! And, 
it’s available right now! Call your Tee- 
Pak Man for all the facts on SNUG- 
PAK, the process.and the equipment! 
Call Now! 


Tee-Pak of Canada, Ltd. 


Toronto 



















IT’S SENSATIONAL 


_.this NEW sBuralo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous y 
Meat Processing Methods # 



















Revolutionary Model 
86-X Converter. 
\ Capacity 750 to 
| 800 pounds. 
l 





The Secret is in the exclusive new 
; Buffalo knife design which operates 
@ It eliminates % at tremendously increased speed. 
grinding ... reduces 
cutting time up to 50% 























@ It lowers operating and labor ! : 
costs substantially > _- 






~ 


@ It produces a finer textured product of higher yield connate Send ter 


YESTERDAY'S Catalog 
MACHINERY? 


This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting’’ Converter. 








The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. 





Sales and Service Offices in Principal Cities 
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Now-Clearer-than-ever 
75BEF PLIOFILM 


gives you sell-on-sight packaging 


The finest protective film on the market is now 
second to none in clarity. That’s the good news 
about 75BF PLIOFILM — Goodyear’s multi-purpose 
packaging material. 

The improved transparency of 75BF PLIOFILM 
benefits a long, long list of items. It means better 





wrinkles with changing humidity conditions. 
Puncture-resistance that reduces broken packages. 
Moisture-resistance that seals in flavor and qual- 
ity. Printability that boosts your brand name. 


PLIOFILM adapts easily to all kinds of automatic 
packaging machinery. For the whole story on the 





ifor overwraps and window cartons. And it adds sell- _ new, clearer 75BF PLIOFILM, write the Goodyear 
log on-sight appeal to the other proved advantages of Packaging Engineer. Address: 
PLIOFILM : Goodyear, Packaging Films Dept. N-6419 
Dimensional stability that prevents cracks or Akron 16, Ohio 
a @ an 
GOOD THINGS D, YEAR 
4 
ARE BETTER IN GOOD, 
PACKAGING 
FILM 
| Cities 





Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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This IS a New World 


We do not suggest that anyone will enjoy 
it, but if you haven't already done so, read 
the terrifying article on guided missiles that 
appeared in Time magazine of January 30. 

Putting aside the frightening conclusion 
that too few years hence the whole world 

may lie at the mercy of a fool’s fingertip, the 
article is startling in that it reveals to laymen 
that science, in a great but silent surge, has 
been moving through and into and around 
and over many of the physical fences which 
we have considered to be the boundaries of 
human activity. 

If these barriers can be broken in some 
directions, and the limits of “physical possi- 
bility” can be pushed out or dissipated, there 
is much reason to believe that the industrial 
techniques and processes in every field—in- 
cluding meat processing—will be radically 
altered soon. 

Assuming that man is still present, and 
exists in an environment which encourages 
such progress, we believe that the production, 
processing and distribution of meat and other 
foods will change so much in the next 15 to 
25 years that the products and practices of 
that future time will bear little resemblance 
to those of today. 

We believe that the revolution is already 
underway at the grass roots where today’s 
abundance of food, feed and fiber fore- 
shadows a superabundance tomorrow; we be- 
lieve that in our own field the barriers of 
perishability and conventional form, texture 
etc. are already being pierced. 

The surge forward will bring new and 
complex problems to all; we can do little 
more than suggest that meat processors 
recognize that the next one or two decades 
promise to be revolutionary rather than 
evolutionary. 


News and Views 





Cattle Numbers on farms and ranches reached a new peak 


of 97,465,000 head January 1, the USDA said this week in its 
annual livestock and poultry inventory report. This compares 
with 96,592,000 head a year earlier. Hog numbers also increased 
9 per cent to 55,000,000 head from 50,500,000 on January 1, 
1955. The number of sheep and lambs declined 1 per cent. 
(See page 43 for inventory details). While the total number 
of livestock and poultry increased about 2 per cent, value de- 
clined 4 per cent, the USDA said. 

What to do about cattle and hog prices continued to occupy 
much attention in Washington this week. Senator Humphrey 
(D-Minn.) introduced a bill (S 3189) to provide premium 
payments as incentives for marketing of lighter weight hogs. 
He said that past marketing history indicates prices could be 
returned to 90 per cent of parity if 800,000,000 Ibs. of pork 
were eliminated from the market. The senator said that goal 
could be reached by spending $198,000,000 under the incentive 
plan, compared with a cost of “at least $400,000,000” if the 
same effect is sought by direct purchases. 

The USDA, in the meantime, expanded outlets for govern- 
ment-purchased pork to include donations to needy persons 
through state distributing agencies. First allocation to the new 
outlets totals 15,391,950 Ibs., which will be drawn from pork 
already purchased, the USDA announced. Until now, the pork 
has gone only to school lunchrooms. The USDA said enough 
pork to supply schools with all they can use during the current 
school year already has been allocated. Officials said no specific 
plans have been made to buy additional quantities of beef al- 
though Secretary Benson has promised to enter the market if 
he deems it necessary. In other action, the USDA announced an 
agreement to sell 40,000,000 Ibs. of U. S. beef, worth $10,000,- 
000, to Israel for Israeli currency under Public Law 480, All 
product is to be kosher, the bulk of it frozen top grade Com- 
mercial. Sales to other countries also are being negotiated. 

On still another Washington front, a House agriculture sub- 
committee met this week to consider the decline in Choice 
cattle prices. 


Another Record attendance is indicated by advance reserva- 


tions for the regional meeting of NIMPA’s Southwestern Divi- 
sion next Friday and Saturday, February 24-25, at the Shamrock 
Hilton Hotel, Houston, John A. Killick, NIMPA executive sec- 
retary, reported this week. High on the list of topics for the 
meeting is the proposed revision in federal grading regula- 
tions, which NIMPA and other packer organizations are oppos- 
ing. Fred Beard, head of the federal grading service, will be on 
hand to discuss the proposed changes. N.MPA has protested 
strongly against the provision that would make grading available 
only to those plants that meet MIB standards. Among states 
expected to have a large turnout for the meeting is Arkansas, 
home of NIMPA president Chris E. Finkbeiner, Little Rock 

Packing Co., who also heads the Arkansas Independent Meat 
Packers Association. The state group has chartered a plane to 
fly to Houston. 


A Veto of the farm bill will be requested by Secretary of Agricul- 


ture Ezra Taft Benson unless Congress knocks out the provision 
that junks the flexible price support system in favor of a return 
to rigid 90 per cent props, the Secretary told a farm meeting 
in St. Paul this week. The soil bank plan “would empty our 
warehouses, but 90 per cent of parity would fill them again,” 
he observed earlier in commenting on the bill reported out by 
the Senate Agriculture Committee. 
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A Capitol Location ; 








is Capitalized by C. Finkbeiner, Inc. |," 


firm 
Th 
and | 
HEN the Finkbeiner brothers, Frank and Otto,} Fr 

WW presiaen and vice president of C. Finkbeiner, | ming 
Inc. of Little Rock, Ark., built their new dress-| its v 

ing plant (THE NaTIONAL Provisioner, July 2, 1955), | room 
they also expanded sausage manufacturing facilities at the} Af 
uptown plant. Within sight of the state capitol building, | belli 
the modern single-level addition has more than doubled | erati 
capacity and the kitchen now produces upwards of 100,- | prep 
000 Ibs. of sausage and smoked meats per week. is fir 
In its trademark, “Capital Pride,” the firm associates T 
the proximity of the plant to the capitol building by using | its ¢ 
the view of the state house as its brand picture. Around }| mac 
the circular picture of the capitol, the logo carries the The 
brand name, “Finkbeiner’s Capital Pride.” the 
The dual function of sausage manufacturing and pork | exc 
cutting is performed in the new building. Hogs are } life. 
trucked from the dressing plant to the main loading dock I 
and railed into the cutting cooler. Boned beef needed for the 
sausage production also arrives by truck from the dress- } tion 


ing plant. on 

The cutting crew of four, at the end of the cut, puts } Wit 
down the bellies in cure. During a nine-hour day they ! 
cut 120 head of hogs and put down the bellies. — smi 


In the work breakdown, the first butcher cuts the car- } bee 
cass down from the rail. With a hand saw and cleaver, he | at 
breaks the carcass into the shoulder, ham and loin sec- | du 
tions. He makes a guide line with the saw and compleies ° 
the separation with the cleaver. to 

The second butcher pulls the loin, lifts the rib, sepa- | “ 
rates the belly and fat back, squares the belly and trims | © 
the meat from the fat back. If the loin needs any trim- } | 
ming, he performs this task. - 


DOME OF STATE CAPITOL, near which the plant is located, | 5! 
can be seen in right background in the top picture. Although | “% 
making its pork cuts manually, the company employs a} ™ 
Penetronic machine to get a fast cure on its bellies (top » PF 
photo at the left). The enlarged sausage manufacturing lin 
room is shown in the bottom picture. 7 
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A Sylvan Setting for Seasonal Advertising 





U.S. GOV'T, INSPECTED | 


CAPITAL PRIDE BACON 
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The third butcher lifts the mneckbone, collars the 
re shoulder, rough trims the tail, and collars the ham. The 
frm generally does not break its shoulders. 
The fourth man fleshes the jowls on a Townsend unit 
and squares them. 
id Otto,} Fresh cuts are stacked on rack trucks while the trim- 
kbeiner, | mings and fats are placed in drums. The crew balances 
v dress-| its work load to move product in and out of the cuiting 
1955), | room. 
s at the} After the cut, three of the crew begin the putdown of 
uilding, | bellies while the fourth butcher finishes the cutting op- 
doubled } eration. He trucks the meat-filled racks and drums and 
of 100,- prepares the room for the night cleanup crew. When he 
is finished, he joins the belly putdown crew. 
sociates} The company uses a Griffith Penetronic machine and 
y using | its companion dry cure. One man operates the Penetronic 
Around | machine, the 1600 pins of which penetrate the green belly. 
ries the | These openings are the avenues by which the cure reaches 
the meat. The curing technique produces a belly with 
id pork | excellent and uniform color, sweet taste and good shelf 
gs are | life. 
1g dock In the operation, skids of green bellies are moved to 
ded for | the machine. After the bellies have undergone penetra- 
> dress- | tion, one of the operators removes them and places them 
on the skids. Two other employes hand rub the bellies 
it, puts | With the fancy dry cure. 
ly they After cure, the meats are moved into the enlarged 
' | smokehouse section in which four-cage Julian houses have 
he car- | been installed. Extra smokehouses were needed to take 
ver, he | care of the expanded sausage and smoked meats pro- 
in sec- | duction. 
npleies The sausage kitchen has been enlarged with the addi- 
tion of another stuffing line and installation of a ham 
, sepa- } canning line. Additional equipment includes two Jourdan 
1 trims | Cookers and stainless steel cooking vats. 
y trine The company also installed a packaging department 
in the addition. Currently, packaging is limited to basic 


located, | BILLBOARD at top of page illustrates type of advertising 
though | sed to promote product in season. The photographs at 
ploys a | ‘ight show the new smoked meat hanging room with hams in 
es (top | Printed fibrous casings; the bacon slicing and packaging 
ling and (bottom) one of the big rigs employed in cross- 


acturing 4 : . 
country delivery and pickup operations. 
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LEADING PACKERS 











PRESERVALINE MANUFACTURING CO. 


FLEMINGTON, N. J. Established 1887 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 
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items such as bacon, frankfurts and pork sausage. The 
bacon line has a high speed Anco bacon slicer. The pack- 
off conveyor has five weighing stations and a Great Lakes 
conveyor sealer with which the overwrapped bacon is 
sealed. 

Frankfurters are hand sealed. To facilitate the over- 
wrapping operation, Marby Reid, assistant to the presi- 
dent, developed a fixed position mandrel which assures 
perfect centering of the printed legend on the face of 
the package. The mandrel proper is welded on a base 
which, in turn, is hinged to the stainless steel sheet 
holder tray. The mandrel unit is placed diagonally in the 
holder tray. The mandrel is always over the exact cen- 
ter of the printed legend of the cellophane sheet. 

The operator places the sheet in the mandrel, making 
certain that the free ends touch the diagonal ends of the 
sheet holder. She then places two layers of frankfurts in 
the tray and inserts the printed backboard which carries 
recipe suggestions. With the sheet in correct position, 
and the frankfurters rigidly held in place, she then makes 
a confectionery seal with a hand iron. When the seal is 

J, M. HAMPEL, sales manager, completed, the operator flips the hinged mandrel which CLOSEUP of frankfurt packing 
vith some of the firm's first deposits the package on the table and allows her to pick 
wits in the field of packaged up the next sheet. 

Ry merchandise. Reid says the technique produces a tautly wrapped 





mandrel, showing how sheet is 
held in proper relation to the 
product. 


Sj package which always has the printed legend in the exact packer has a standby compressor for the refriger ration 
center, contributing to its attractiveness. units. Rather than hold up the relatively expensive trailer, 

The new plant addition permits management to divide the mechanical crew removes the compressor unit and 
mounts a spare. This changeover operation will require 
no more than a half hour. The compressor motor is then 
overhauled and serviced in the plant garage and is ready 
for the next changeover. A similar policy is maintained 
on the motor blocks for the city delivery fleet. 

To merchandise its sausage and smoked meats, the 
firm has a continuous advertising program built around 
morning radio newscasts and a 10 minute evening TV 
newscast. This is supplemented by a billboard program 
which has 10 strategically-located, full-sized boards plus 
a large electric sign in the downtown area. The electric 
sign features the brand legend and the capital dome which 
is featured on all company packages. 

J. M. Hampel, sales manager, says the billboards carry 
seasonal sales messages. Bacon is pushed in the fall, frank- 
furters in the summer, etc. Newspapers and point-of-sale 
sas material are employed in special sales efforts. 

PRESIDENT Frank Finkbeiner checks the inventory records in laying Frank and Otto are confident the future will witness 
out his production schedule. continued growth of the firm and they now have plenty 
of elbow room at both plants for this further expansion. 





its shipping operations between two specialized docks. 
The older dock is now being used for receiving, while 5 FIN iy 
the new dock handles out-going product. . K R C | N F R INC. 
In the new sausage kitchen a high level of natural W, 
lighting has been obtained through the use of glass blocks + Cat OF, 
in the front wall. Where practical, from the standpoint of | Home of CAPITAL PRIDE MEAT PRODUCTS 
frequency of cleanup, glazed tile was used for wall areas. ; eee ee ee a 
The packer paints the entire plant interior once a year as 
part of a sanitation program. Waterproof sealed incandes- 
cent lights are used in the new coolers. 
The firm has a fleet of International trucks and _ re- 
frigerated trailers with which it makes its own green meat 
pickups and ships out its processed products and beef 
quarters. The trailers have 6 in. of insulation and are 
equipped with Thermo-King units. 
The fleet also makes supply —— for the plant. 
Through proper coordination of purchasing activities, the 
large cross country trucks generally have a return pay 
load, While this requires preplanning in purchasing, it . —— 
lowers the overall delivery costs, Frank points out. NEW SHIPPING PLATFORM which is located close to the new 
To prevent any of the large rigs from being idle, the holding and packing coolers. 
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Profit of Chain Stores Is 
iess Than 1%, NAFC Says 


Profits of the nation’s chain super- 
markets and food stores fell below 1c 
on the sales dollar during 1955 for the 
first time since the Korean War, ac- 
cording to John A, Logan, president 
of the National Association of Food 
Chains. 

Despite a substantial increase in 
sales from $16,000,000,000 in 1954 
to $17,000,000,000 in 1955, net 
profits after taxes for the indust 
were down from about $195,000,000 
to less than $170,000,000 for the year 
ended December 31, 1955, on the 
basis of advance reports, he said. 

Logan reported that preliminary 
figures from the NAFC-Harvard study 
compiled by the Harvard Bureau of 
Business Research showed that profits 
last year were 0.99 per cent of sales 
compared with 1.22 per cent in 1954. 


Benson to Address NAWGA 


Secretary of Agriculture Ezra Taft 
Benson will make the first major ad- 
dress on the opening day of the 
golden anniversary convention of the 
National-American Wholesale Gro- 
cers’ Association March 6-9 at the 
Palmer House, Chicago. He will 
speak at the presidents’ banquet. 


PORK PROMOTION posters of packing in- 
dustry serve as backdrop as Secretary of 
Agriculture Ezra Taft Benson addresses Na- 
tional Swine Industry Committee in Chicago. 
Recent meeting was called to seek ways of 
improving the position of hog producers. 
Multiple farrowing to spread hog market- 
ing more evenly throughout the year, in- 
creased consumer education on the values 
of pork and greater efforts to develop ex- 
port markets were among suggestions made. 





Georgia Livestock Bill 


A bill to create a new State Live- 
stock Disease Control Board was in- 
troduced in the Georgia legislature 
recently as Senate Bill No. 50. 


‘World Food Bank’ Plans — 
To Be Weighed This Spring | 


Hearings on plans to set up § 
“World Food Bank” under the Unitegl 
Nations will be held some time th 
spring by a Senate foreign relation 
subcommittee, headed by Senatgy 
Humphrey (D-Minn.). } 

Recommendations on the two pro 
posals (SRes 85 and SRes 86) now 
pending in the Senate will be sub 
mitted to the full committee befor 
Congress adjourns this year. ; 


Brucellosis Bill Passed 


The Senate has passed and returned 
to the House a bill (HR 8320) extend 
ing the brucellosis eradication progran 
for two years. The bill also authorizes 
an increase of $2,000,000 for this fis- 
cal year and $5,000,000 for each of 
the next two years in funds for that 
program. The House had approved an 
increase only for the present year. 


Purdue Waste Conference 


Approximately 50 papers on sub- 
jects dealing with industrial wastes 
and their treatment will be presented 
at the 11th Purdue Industrial Waste 
Conference May 15-17 at Purdue 
University, Lafayette, Ind. 





MID-STATES 


REFRIGERATED SERVICE 








Coal 
DAILY THROUGH TRAILER SERVICE 


ETWEEN CHICAGO, TEXAS & SOUTHWEST 





For Dependable Service Call Nearest MID-STATES Terminal 


Ultra-modern, high-cube reefer-trailers designed with shippers in mind. 


ALBANY, N. Y. 
Phone 4-2107 
AURORA, ILL. 
Bishop 2-2737 
BOSTON, MASS. 
Algonquin 4-5210 
BUFFALO, N. Y. 
Fairview 3137 
CLEVELAND, OHIO 
Henderson 2-2380 
INDIANAPOLIS, IND. 
Melrose 2-8377 


NEW HAVEN, CONN. 
Hobart 7-2581 
NEW YORK, N. Y. 
Oregon 5-7600 
KANSAS CITY, MO. 
Humboldt 0426 
PHILADELPHIA, PA. 
Stevenson 7-7300 
ROCHESTER, N. Y. 
Glenwood 8863 
ROCKFORD, ILL. 
Phone 5-0619 


SOUTH BEND, IND. 
Atlantic 9-2458 
SOUTH RIVER, N. J. 
Phone 6-0262 
TOPEKA, KANS. 
Phone 2-5861 
WICHITA, KANS. 
Phone 7-5351 
WORCESTER, MASS. 
Phone 6-5791 
PROVIDENCE, R. |. Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 

Plantations 1-4000 frozen food products. 


See Section S$, Page 11, 1956 Purchasing Guide for the Meat Industry. 


@ New type meat rails provide maximum use of space for loading sus- 
pended meat. 


Temperatures thermostatically controlled to meet shippers specifications. 


@ 20-degree temperature maintained on 100-degree day with full load 
of suspended meot. 


Extremely low temperature when loaded with frozen food products. 


General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-0800 
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Purdue Here’s How Cudahy Double Tested 


Pork Casings Boost Your Profits . . . 


LESS CASING- BREAKING means mini- 
mum work stoppages, inspection costs, 
rejects...lower stuffing costs. To with- 
stand stuffing pressures without break- 
ing, guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength. 


BETTER-LOOKING SAUSAGES increase 
sales. Always uniform in size, Cudahy 
Pork Casings assure smooth, well-filled 
sausages of uniform weight, neither 
over- nor under-stuffed. Nothing in- 
creases sales like this plump, appetiz- 
ing appearance. Capture the evenly- 
smoked flavor and sealed-in juiciness 
natural casings afford — switch to 
Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING 
EXPERT...he’ll gladly demonstrate the 
; difference. For your needs there are 79 
scitcatteill different kinds of pork, sheep and beef 


+ ful toa casings...and many Cudahy Branches. Tested Again For Uniform Size 
So write, wire or phone today! 




















rs in mind. 


rading sus- 











oducts. 


40,000 Ibs. 


THE CUDAHY PACKING COMPANY 
OMAHA, NEBRASKA 


Cc. 


-0800 
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Automate 





Paying Ofo 


ALL MATERIALS (except carcasses) in the 
three categories of shop fat and bone, 
packinghouse offal and poultry offal, are 
brought to the plant in dump trucks and 
discharged directly into separate receiving 
pits. The center picture shows the fat and 
bone pit in the foreground and the offal 
pit and elevating conveyor at the left. 
Centered in the bottom photo is the cen- 
trifugal basket machine used in clarifying 
tallow. 











FIRE tured a three-shift, 20- 
A man rendering plant into a one- 

shift, two-man plant that turns 
out the same volume of _ better 
products. 

When fire engulfed the antiquated 
two-story establishment of the Ker- 
man Tallow Co., Kerman, Cal., some 
while back, it wiped out all the plant 
except for a nearby, recently-installed 
meat scrap grinding, blending and 
bulk storage system. Although plant 
facilities were completely ruined, and 
operations were 100 per cent balked, 
the owners immediately decided to 
turn the disaster into an asset by ii- 
stalling a modern plant capable of 
maximum production with a minimum 
operating cost per unit of material. 

Keith Engineering Co. of Los 
Angeles was called and arrived at the 
plant site on the morning of the fire 
to aid in getting a program under way 
to install the new system. As an in- 
terim expedient, one of the cookers 
was rejuvenated and installed with 
other temporary facilities. In less thaa 
three weeks the make-shift plant was 
in operation, handling its full produc- 
tion on a round-the-clock basis. This 
allowed adequate time for careful de- 
sign, construction and installation of 
a new structure and system employing 
automation to the fullest extent. 

The new plant was placed adjacent 
to the old building and in a position 
to allow mechanical access to the ex- 
isting grinding and storage facilities. 
The area was filled to a level 2 ft. 
higher than surrounding grade to as- 
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at@endering 


Hor Kerman fe 


2s) in the) PIVOTED PERCOLATOR pans dump the 
nd bone— meat scrap into surge bins located under- 
offal, are) neath the suspended coolers. The scrap 
rucks andp is conveyed through a hammer mill and 
receivingg over a magnetic separator belt before go- 
e fat andh ing to the continuous screw presses (see 
the offal the center photograph). The bottom pic- 
the left.— ture shows the tallow washing, treating and 
the cen-— storage tanks; expeller scrap goes to a 
clarifying) storage-grinding-blending installation for 
sack or bulk loading. 





hift, 20-[ sure adequate drainage of surface 
0 a one-| storm water. The space surrounding 
vat turns} the plant was concreted and sloped 
better}. away from the building to promote 
cleanliness and provide easy access to 
itiquated}_ the operation. It was decided to erect 
he Ker-{ a compact building, 40 ft. wide x 100 
ul., somef ft. long, with 20-ft. vertical clearance 
he plant} to the truss line. All equipment for the 
installed} four-cooker plant was installed in this 
ing andj area. 
gh_ plant The building is of steel construc- 
ned, and} tion with corrugated iron roof and 
balked,f walls; a 20 ft. wide x 100 ft. long 
sided tof shed-roofed and walled section adjoins 
tt by in-f it to accommodate the washroom, 
yable off electrical room, tool room and _ truck 
ninimum} maintenance shop. The concrete floor 
terial. of the burned plant is adjacent to the 
of Los end of the new structure and is a part 
d at the} of a new warehouse for storing finished 
the fire material and supplies. 
der way Careful consideration was given to 
s an in the arrangement of equipment and 
cookers flow to provide the plant operator with 
ed with} complete control of all facilities from 
less than one central location, thus requiring 
lant was minimum steps to get the job done. 
produe- Raw material storage is provided to 
sis. This assure immediate handling of all in- 
reful de- coming material and its unobstructed 
ation of mechanical movement to cookers, thus 
ploying avoiding the down-grading of end 
nt. products, These storage bins are lo- 
adjacent cated after each phase of processing 
position to provide a buffer supply for the next 
y the ex- stage so that maximum production of 
‘acilities. basic units can be maintained. 
rel 2 ft. The original plant operated with a 
le to as- total of 20 men—three shifts around 
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the clock. The new plant handles this 
production with ease in one eight- 
hour shift per day, employing only 
one operator and one helper. End 
products have been upgraded: supe- 
rior tallow and higher protein and 
lower fat content meal are produced 
and floor waste once washed to the 
sewer is now reclaimed. 

Many different raw materials are 
handled in the new plant: shop fat and 
bone, packinghouse hard material and 
offal, a large volume of dead _ stock, 
and poultry by-products, offal, heads 
and feet. 

All raw materials are picked up in 
dump-type trucks. With the aid of 
adequate floor level pits, each driver 
can easily discharge his load to the 
system without delay. Receiving and 
processing work like this: 

Shop fat and bone and packing- 
house hard material are dumped into 
a 10 x 10 ft. fat and bone receiving 
pit and conveyed to the hog. The hog 
is located over a 10 x 14 ft. prepared 
material holding bin set at floor level. 
The receiving pit holds one truck load 
and the hogged material bin holds 
two truck loads. 

Packinghouse offal and dead stock 
gut sets are dumped into a 10 x 10 ft. 
offal receiving pit and conveyed to 
the hasher-washer for reduction and 
cleaning. The hasher-washer is 
mounted above the floor over a fabri- 
cated steel grease and sludge trap. 
The washer discharges into the same 
underfloor bin that holds the hogged 
hard material. The grease trap has a 
gate located on its side. All reclaimed 
material is skimmed into the floor bin 
two or three times each day. This 
avoids buildup of acid and excessive 
handling of floating fats. All wash- 
down water with entrained material 
is drained into a central underfloor 
sump and raised with a_bladeless 
pump to the skimming tank. 

Poultry offal is delivered in dump 
trucks and discharged into its own 
10 x 14 ft. pit which is in alignment 


with the prepared animal by-products 
pit. The poultry offal pit has a ca- 
pacity of two truck loads. Material is 
transferred direct to the cookers with- 
out further processing. Poultry ma- 
terial may or may not be mechanic- 
ally blended with animal by-products 
ahead of the cookers. 

Dead animals are hoisted from the 
truck onto a hanging rail employing a 
beef lander. They are skinned on beet 
pritch plates near the hard and soft 
materials receiving pits. The gut sets 
are dumped into the offal pit and beef 
quarters are dumped into the bone 
pit. The 16-in. screw conveyors handle 
the material efficiently to the hasher 
and hog. 

All receiving facilities are located in 
one end of the building with all proc- 
essing facilities, including Expellers, 
in the center. The four cookers are in 
the opposite end. The dead _ stock 
hanging area and all under-floor pits 
are drained, for sanitation and fat re- 
claimation, through the grease trap to 
the sump pump location. Another ad- 
vantage of floor-level pits is that any 
surplus material can be dumped on 
the floor and pushed into the pits 
without lifting. 

All prepared raw material—animal 
and poultry—is screw-fed from respec- 
tive bins to a common 16-in. inclined 
screw to the cookers. A unique swing 
spout arrangement is provided for 
loading the remaining two cookers. 
Each cooker is provided with an 18-in. 
diameter combination loading and 
condensed vapor stack. A side chute 
and gate into each stack are used in 
loading and sealed off while cooking. 
The 18-in. stacks are 7 ft. high and 
allow the high volume of condensed 
vapor to rise at a slow rate without 
entraining fat particles with resultant 
loss and maintenance problems. 

The four cookers are suspended 
from the mezzanine deck. This allows 
8 ft. 4-in. walking clearance under the 
cookers. The setup gives a maximum 
of usable floor space and simplifies 


cleaning since there are no cooker 
support pedestals. The supporting 
beams also carry the 20 x 40 ft. mez- 
zanine service deck over the cookers. 

Because of the 8 ft. 4 in. under- 
cooker clearance, the pivoted percola- 
tor pans are tipped back towards the 
cookers and discharge into surge bins 
located under them. This arrangement 
is compact and efficient and requires 
a minimum of building area with 
lower initial and operating costs. 

The 5 x 14 ft. cookers and two 5 x 
16 ft. cookers were reclaimed from 
the fire and completely reconditioned. 
These cookers operate on a two-to- 
three-hour cycle, depending on the 
raw material. The cookers are operated 
at high speed which, along with the 
unrestricted release of condensed 
vapor, takes full advantage of the in- 
terior heating surface and greatly de- 
creases cooking time. 

The cookers discharge into pivoted 
percolator pans which are operated by 
a motorized line shaft hoist mounted 
on the cooker overhead support beam. 
Free tallow is drained to the tallow 
pans below. After full drainage time 
the pans are hoisted and the web meat 
scraps are transferred to the holding 
bins underneath the cookers. 

The free tallow is recirculated 
through the cooker back onto the 
crackling bed in the percolator pan 
during each cycle. The expelled tal- 
low is blown to the cookers and re- 
circulated in the same manner. This 
system removes most of the foots from 
the tallow and permits continuous dis- 
posal of foots with the cracklings to 
the Expellers. The tallow is then 
processed through a centrifugal basket 
machine for further refining and 
pumped to a battery of water wash- 
ing and treating tanks ahead of final 
storage. 

The wet meat scraps are further 
reduced through a hammer mill ahead 
of the Expellers to assure a minimum 
of press maintenance. This handling 
is accomplished by 9-in. screw con- 
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2526 Baldwin Street « 





WARNER-JENKINSON MFG. CO. 
St. Louis 6, Mo. 





COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


FIRST SPICE ....,....... 


'9 VESTRY ST. NEWYORK 13 WOrth 45682 © 98 TYCOS DR. TORONTO, CANADA RUssell 1-0751 





THE NATIONAL PROVISIONER 















































0 cooker 
ipporting 
) ft. mez. 
cookers, 
1. under- 
percola- 
yards the 
irge bins 
ngement 
requires 
ea with 
osts. 
two 5x 
ed from 
ditioned. : 
two-to- | Bar @ GREATER VOLUME OF MEAT 
ena @ LONGER SERVICE LIFE 
with the @ GREATER ECONOMY TO OPERATE 
Re @ LESS MAINTENANCE 
thy de @ EASIER TO CLEAN 
@ CLEANER CUTTING 
pivoted @ MINIMUM CRUSHING OF FIBERS 
rated by 
ire a pe Globe Meat Grinders meet the most rigid require- 
5 tallow ments for all sausage plants with these better 
ge time designed, high efficiency grinders. They are built 
eb meat for peak performance at minimum operating 
holding costs. Globe’s exclusive oil seal housing clean-out 
— system and swinging bowl bring these grinders 
a ‘ to a new high of sanitation and operator satis- 
tor pan Model faction. 
por’ tal- : No. 9504-66 The popular size grinder No. 9504-66 turns 
hy This out from 6,000 to 10,000 pounds of ground meat 
ie Hata j per hour. The large 32” diameter bowl expedites 
ous dis- loading and swings aside for easy access to cylin- 
lings to | ; der. Instead of a chewing action, this grinder 
is then | §. gives a clean, shearing action with either three 
| basket | or four-bladed knives. The most popular size 
is for most sausage rooms. Illustrated with large 
of Sal 32” diameter bowl. 
eu The No. 9507-56 Grinder illustrated below 
| ahead is designed for the packer who wants the advan- 
itcakal tages of the larger grinder but whose needs are 
andling better served by one with smaller capacity. This 
Ww con- model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 
Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
Model texture with these and others in the Globe com- 
N plete line of better designed Grinders. Call Globe 
o. 9507-56 today 
SERVING THE MEAT INDUSTRY SINCE 1914 
Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
The Company CHICAGO 9, ILLINO! 
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HAM IDENTIFICATION 


means more demand and greater profits 





Handsomely iaenritied hams win friends and build 
strong demand. Great Lakes branders give posi- 
tive sales identification, putting your brand or 
trademark on both the collar and butt... 
neatly, legibly and without smearing. Adjustable 
thermostat control, balanced design, sturdily 
built. Used and approved by packers everywhere. 





For best results: 


Use Great Lakes Branding Inks! 


55-C BRANDER, above, 
does a perfect job of col- 
lar branding. 

54-C BRANDER, right, is 
engineered specially for 
branding fat surface; has 
extra-long die for marking 
from collar to butt with 
one impression. No melting 
of fat . . . no smearing. 


GREAT LAKE 





STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO 18, ILL. 
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veyors through the mill, over a mag- 
netic metal separator belt, into the 
Expeller cross-feed screw, and through 
the Expellers. The Expellers are 
equipped with vari-driven down-feed 
drives and an overload electronic re- 
lay system which continuously varies 
feed capacity to load and provides 
optimum efficiency without an at- 
tendant. 

Cake from the screw presses is 
transferred in an under-floor 9-in. 
screw conveyor, approximately 75 ft 
long, to the cake storage, grinding, 
storage, blending, sacking and bulk 
loading facilities. These facilities were 
designed by Keith Engineering Co. be- 
fore the new plant was built. The 
system consists of one double cake 
holding bin of approximately 30 tons 
capacity which feeds the mill through 
9-in. screws. The mill is mounted over 
the recirculating blending screw of the 
75-ton meal storage bin and grinds 
into the circuit while the system is 
accurately blending the existing stor- 
age. The system is capable of bagging 
about 150 sacks per hour and bulk 
loading to trucks at 40 tons per hour. 

The grinding and blending system 
operates without the aid of personnel 
in attendance; it is electronically con- 
trolled with over-load relays. 

Here is a breakdown of all plant 
machinery: 

BASIC MACHINERY: Breaker type 
hog; hasher and washer; hammer mill; 
two 5 x 14 ft. and two 5 x 16 ft. dry 
rendering cookers; two Anderson Duo 
Expellers; basket machine; tallow 
washing and treating tanks and pump; 
finished tallow storage tanks; dead 
stock hoist and lander; sludge pump; 
tallow pumps—tallow blow tanks; per- 
colator pan hoist, and the existing 
grinding, storage, and blending fa- 
cilities for meal. 

HANDLING MACHINERY: 10 x 
10 ft. fat and bone pit hopper; 10 x 
10 ft. offal pit hopper; 10 x 14 ft. 
prepared animal by-products bin; 10 
x 14 ft. poultry offal bin; 16-in. fat 
and bone screw; 16-in. offal screw; 
16-in. reclaiming screws in 10 x 14 
ft. bins; 16-in. inclined screw to cook- 
ers; swing spout; 16-in. cooker load- 
ing screw; pivoted percolator pans and 
tallow pans under cookers; drained 
crackling holding bin with 9-in. screw; 
9-in. screw to hammer mill; 9-in. screw 
to magnet belt; 9-in. Expeller feed 
screw; 9-in. cake screw; 9-in. screw 
to existing milling system and neces- 
sary piping and valving. 

Owners of the Kerman plant are 
firm advocates of the idea that higher 
volume and greater efficiency through 
automation furnish the answer to 
“how to make money in the rendering 
business.” 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon 





PACKAGING IRREGULARLY SHAPED PROD- 
UCTS (NE 267): A unit which employes heat 
shrinkable, non-permeable films for packaging irreg- 
ular shaped products is available from Amsco Pack- 
aging Machinery Leasing Corp. In the wrapping 
operation, product is wrapped and then pulled by 
the operator onto a tilt table where it is pushed 
downward and film contacts a heated wire to sever 
it from the roll. A special braking device is said to 
provide tension to assure tight wrap. A small area 
of the overwrap is sealed on a hot plate. End-seals 





are made by tightly twisting film ends spirally on 
an endless high friction, adjustable, power-driven 
belt. The operator holds film ends in each hand 
while the belt spins the package to form a spiral 
closing. The prepared package is then submerged 
in hot water (180° to 200° F) for a few seconds 
for shrink, air expulsion and close adherence. 














announced by 


PATTY FORMER (NE 


Automatic 


276): Production of a high 


Food Shaping Co., Inc. The 
unit is said to produce up 


STAINLESS SAUSAGE 
TRAP (NE 278): Produc- 
tion of a stainless steel sau- 
sage trap with Alnico per- 


manent magnets encased in 
the steel has been an- 
nounced by Cesco. A white 
Neoprene outer casing with 
fitted adapters between the 
stuffing valve and horn com- 
plete the trap. Available in 
two models, the trap is easy 
to sanitize, corrosion resist- 
ant and has a life time mag- 
netic guarantee. 


FREEZER CLOTHING 
(NE 283): RefrigiWear 
Clothing Co. has created 
a line of freezer clothing 
to be worn over regular 


below. 


Fluff’ dacron which is 
claimed to protect workers 
at freezing or below freez- 
ing temperatures. The outer 
cover is made of water-re- 
pellent cotton duck. Four 
items available are a jack- 
oat, parkoat, overall and a 
waterproofed insulated boot. 


GRAVITY WHEEL CON- 
VEYOR (NE 284): A heavy 
duty industrial gravity 
wheel conveyor has been 
added to the Sage Equip- 


ment Co., Inc., material 


handling line. Available in 
5 and 10 ft. straight sec- 
tions and 45 and 90 deg. 
curves, the conveyor comes 





- 


in 12, 14, 18 and 24 in. 
widths with wheel patterns 
from 6 to 36 wheels per 
ft. Side members are made 
of heavy duty hot rolled 
formed steel channels with 








speed patty former has been 
to 5,000 uniformly shaped 
patties per hour, automat- 
ically stacked and _ inter- 
leaved with paper. The ma- 
chine has an automatic de- 
vice for applying individual 
paper liners between patties 
and is suitable for forming 
patties for freezing and can- 
ning, chopped meat, frozen 
laminated meat, etc. It is 
adjustable to permit portion 
control up to 8 oz. and re- 
quires one operator. Made 
of nickel-silver, the machine 
can be disassembled for 
cleaning. 





~~ oe 





Use this coupon in writing for further information on New 
Equipment, Address The National Provisioner 15 W. Huron st., 
Chicago 10, Ill., giving key numbers only (2-18-56). 


Company 
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clothes. Insulation is “Ful- 


a capacity of 1500 Ibs. 





FILTERING OILS AND FATS (NE 280): A 
continuous filter which is claimed to reduce time 
and labor in filtering frying oils and fats is being 
marketed by J. W. Greer Co, The unit is designed 
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to insure automatic filtration through a clean surface. 
The filter is connected permanently to the cooker 
with bypass to storage tank for overnight holding 
or cleaning of cooker. It is available in single or 
two-stage models with capacities from 8 to 200 gal. 
per min. Adaptable to a variety of industrial uses, 
the filter is easy to clean. 


























































MIB Memo Covers Additives | \CI Ne 
G E i E NV G / NV E E 4 / NV G H E l P In Meat-Cheese Products Annuc 
e ’ ’ “Cheesefurters and similar prod- Redt 
on yout meat grinding TICLE ucts made in simulation of sausage [iion, m 
in casings and containing sufficient } better 
cheese to give definite characteristics general 
More and more meat processers turn to SPECO for more than Correct Design, to the finished article may contain } Live 
and Speco’s unqualified written guarantee. You want knife and plate recom- cereal, vegetable starch, starchy vege- tg 
mendations based on 30 years of working with your industry and a line ee — io ig 4 ae a 
diversified enough to give you the right plate or knife for any job. me ge ok Mieco "No. 202 aiks | 
- Supplement No. 1, dated January 31, | buyer 
Improve product quality cocee The memorandum continues: ae 
Speco’s engineers help you get cleaner, special plates for dry and frozen foods. : The use of these additives, indi- : 
cooler cuts... cut down temperature rise Speco-engineered grinder knives and vidually or collectively, shall not ag? LC 
on any ground product... Recommend plates give you better results al/-ways! sult in the finished product contain- } discus 
ing more than 31% per cent exclusive } segme 
Increase Grinder output of the cheese constituent. marke 
P ssl ik “When used, their presence shall Spt 
There are Speco knives and plates to fit any make be prominently declared as a part of | tion ' 
of grinder... guaranteed to “up” your produc- the name of the product, such as Club 
tion, and lower your grinding costs. Specify your ‘Cereal Added,’ ‘Potato Flour Added’ | The 
pena coated bd a our recommendation. or ‘Non-Fat Dry Milk Solids Added, } open 
Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. as the case may be. . 
City Inspection Fee Hike Hou 
Protested in Louisville Tax 
Louisville area packers who sell Fe 
intrastate are protesting a proposed wou 
increase in city inspection fees from } $12, 
the present 15c to 45c a head on | fisca 
cattle and from 10c to 23c a head | trod 
on hogs and sheep. The proposal is | Rep 
pending before the board of alder- | ber 
men. mitt 
: . Spokesmen for the packers and 7 
Protective packaging UPWA Local 227 pointed out that use 
. : plants selling interstate get free fed- stat 
~-.. at it Ss b es t! eral inspection service and said the om 
wemasiabctt inspection fees charged by the city- Th 
= county health department make it dif- an 
a Call or write for prices and ficult for them to compete with those } on 
‘ , firms. They argued that the inspec- las 
delivery arrangements to suit tions are for the consumers’ protec- 
d tion and should be paid for from pub- lin 
saat lic funds. th 
City Consultant Roy Owsley said ta 
CINCINNATI INDUSTRIES INC. cost of the city-county service is ” 
gee ; about $29,000 a year, and present re 
Cincinnati 15, (Lockland) Ohio fees produce some $7,000. The pro- 
posed increases would boost revenue = 
to $21,000. : 
N 
Ohio Beef Council Formed 
To Boost Product in State a 
Ohio Beef Council, Inc., has ob- : 
tained a non-profit corporation charter 
from the Ohio secretary of state. Pur- , 
pose of the group is to promote beef 
production and consumption in the 
state. 
Don Leith, Pleasantville, was elec- | 
BLACK HAWK ted president of the council at the 
organizational meeting in Columbus. 
al EATS Robert Haigler, Bloomingburg, was 
named vice president and Gordon 
THE RATH PACKING CO... WATERLOO, Si eid ee ol lettebde Hart, secretary-treasurer. 
22 THE NATIONAL PROVISIONER 
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Cl Northwest Division | 
Annual Meeting Is March 1 


Reducing costs in livestock produc- 
ion, marketing and processing through 
etter livestock handling will be the 
general theme at the annual meeting 
of Livestock Conservation, Inc., North- 
west Division, Thursday, March 1, in 
South St. Paul. 

The scheduled program includes 
talks by F. E. Knutzen, head hog 
buyer for Swift & Company, Chicago. 
current president of Livestock Con- 
servation, inc., and Walter H. Lloyd, 
LCL general manager, and a_ panel 
discussion by representatives of all 
segments of the livestock production, 
marketing and processing team. 

Sponsors of the regional organiza- 
tion will meet at Southview Country 
Club at 4 p.m. in a business session. 
The 6 p.m. dinner and program are 
open to anyone interested in livestock 
conservation. 


| 
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House Bill Would Boost 
Taxes to Finance Roads 


Federal taxes on highway users 
would be increased by an estimated 
$12,200,000,000 during the coming 
fiscal year by a bill (HR 9075) in- 
troduced in the House recently by 
Rep. Hale Boggs (D-La.), a mem- 
ber of the Ways and Means Com 
mittee. 

The increased revenue would be 
used to help pay for the vast inter 
state highway building program rec- 
ommended by President Eisenhower. 
The bill was referred to the Ways 
and Means Committee, which began 
one week of hearings on the measure 
last. Wednesday. 

Under the proposal, taxes on gaso 
line and diesel fuel would go up from 
the present 2c to 3c per gallon, and 
taxes on tires for highway vehicles 
would be raised from 5c to 8c per 
pound. 


'56 Prospects Good but 
Not ‘Exuberant’—C. of C. 


There is little reason for pessimism 
about business prospects in 1956, 
even though net gains in the economy 
will be below those of 1955, the 
Chamber of Commerce of the United 
States said in its quarterly report on 
the economic outlook. 

All in all, the Chamber said, pros- 
pects are good, but not “exuberant.” 
The Chamber noted that except for a 
few industries, such as coal and tex- 
tiles, production reached new peaks 
last year, and must be expected to 


taper off in 1956. 
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Astonishing new PATAPAR’ 





aagives positive control of 
grease and oil penetration 


This unretouched photograph tells the story of the ‘‘non- 
penetration” qualities of new types of grease-proof Patapar 
Vegetable Parchment. Drops of oil placed on Patapar remain 
on the surface INDEFINITELY. The oil does not spread or 
“crawl.” It does not seep through. 

These special Patapars offer a revolutionary way to package 
products having internal or surface content of grease, fats, oils. 
Their effectiveness has been proven with bacon, lard, shorten- 
ing, margarine, ham, oiled machine parts and many other 
products. 


Patapar gives you WET-STRENGTH, too 


The new grease-proof Patapars have the same high wet- 
strength that is inherent in all the many different types of 
| Patapar Vegetable Parchment. This wet strength is sure and 

permanent. 


In your business — Perhaps the unique qualities of Patapar 
will be an economical solution to a problem in your business. 
Tell us the problem. We’ll send information and samples of the 
type of Patapar we recommend. Why not write today? 





HI-WET-STRENGTH + GREASE-RESISTING ee 


| “~. 


i 
} lig / 
| HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 ““<.._/ 
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16 PAGE, 4 COLOR 
MINIATURES are prized 
for tremendous interest to everyone! 


e 6 Davy Crockett Books © 6 Robin Hood Books 

¢ 3 Buffalo Bill Books © 3 Daniel Boone Books 

e 6 Historic Hero Books featuring John Paul Jones, 
Paul Revere, Tecumseh, Bolivar, Garibaldi and 
Felix Von Luckner. 


Tell your public they‘ll find one of these in each 
package of YOUR weiners and watch sales zoom! 
This is not sales talk! This is recorded HISTORY! It’s 
what 37 meat packers have done to gain increases FI Ze) Saal 
of 91%. We're scheduling April and May deliv- ers 
ery for those who are ordering now! Get your order 
in with theirs NOW! 


FRANKFURTER SALES RECORD WINS US THE 
1955 PREMIUM EXPOSITION TOP AWARD! 


Our comic book inserts were so successful in selling weiners, 
the highest award of the Premium Industry Club of Chicago 
for 1955 was awarded the promotion! Win with the winner 
... again by our vast experience! Send your order to Popper! 
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R. A. Rath, Chairman of 
Firm and AMI Leader, Dies 


RusBeN A. Ratu, 63, chairman of 
the board of The Rath Packing Co., 
Waterloo, Iowa, 
vice chairman of 
the board of di- 
rectors of the 
American Meat 
Institute and a 
member of the 
board of direc- 
tors of the Amer- 
ican Meat Insti- 
tute Foundation, 
died February 14. 

Rath went to 
work in the sales department of The 
Rath Packing Co. in 1914 after attend- 
ing Iowa State College. He served 
as a member of the company’s execu- 
tive committee and was a director for 
both the company and the AMI. He 
became a company director in 1917 
and an Institute director in 1947. In 
addition, he was chairman of the In- 
stitute’s advertising and public rela- 
tions committee. 

Rath also was a member of the 
board of directors of the Northwest- 
ern Bell Telephone Co. and of the 
Equitable Life Insurance Co. of Iowa, 
and for many years served as a di- 
rector of the National Association of 
Manufacturers. 

E. F. Ratu, his father, was one of 
the founders of The Rath Packing Co. 
in 1891. 

Survivors include the widow, Neva; 
a son, RicHarD W., who is assistant 
vice president of research and devel- 
opment in the Rath concern; two 
daughters, Mrs. RicHarp L. MILLer 
of Waterloo, and Mrs. RicHarp L. 
HALL, yr., of Harlingen, Tex., and 
eight grandchildren. He also is sur- 
vived ‘by his mother, Mrs. E. F. 
RATH: a brother, Georce E. Ratu, 
and a sister, Miss Rutu Ratu, all of 
Waterloo. 


R. A. RATH 


Toledo Blast Kills Three, 
Destroys Four Buildings 


A gas explosion set off by a cigaret 
lighter in a wholesale provision house 





The Meat Trail... 


for work about 15 minutes before the 
blast. Sole survivor was STANLEY 
DAMSCHRODER, who was blown clear 
of the building. Damschroder said he 
had flicked his lighter to light a 
cigaret and the whole place blew up. 

Killed were MELVIN KEGELMAN, 
46, plant superintendent; Pau. Bor- 
CHERDING, 54, and JAMeEs LiBHART, 
41. Damschroder and a passerby were 
injured. 

Hundreds of windows were blown 
out in a four-block area around the 
disaster scene. Toledo Fire Chief 
ARNOLD PAPENHAGEN estimated total 
damage at more than $1,000,000. 


Marhoefer to Open Plant at 
Postville, lowa, Feb. 27 

Marhoefer Packing Co., Inc., 
Muncie, Ind., will open its newly-ac- 
quired packing plant at Postville, 
Iowa, under federal inspection Feb- 
ruary 27, JoHN HARTMEYER, execu- 
tive vice president, has announced. 

EUGENE STRASSER of Muncie, son 
of ELMER StrrassER, Marhoefer vice 
president in charge of livestock op- 
erations, has been appointed general 
manager. WILLIAM MarrTIN, assistant 
office manager of the Muncie plant, 
has been named office manager and 
traffic manager at Postville. 

The eight-year-old plant, which has 
been closed about three and a half 
years, will be used for beef and calf 
killing and for branch house opera- 
tions. 





$200,000 Fire Levels Brown 
Plant at Little Rock, Ark. 


A pre-dawn fire of unknown origin 
at Brown Packing Co., Inc., Little 
Rock, Ark., destroyed the ten-year- 
old plant February 10. Rocer Brown, 
vice president, estimated the loss at 
more than $200,000. He said insur- 
ance will cover about one-fifth of that 
amount. 

The loss included carcasses of about 
100 cattle and 130 hogs, which had 
been slaughtered the day before and 
stored in coolers, and a large quan- 
tity of hams, bacon and other proc- 
essed meats awaiting shipment. The 
firm’s meat is sold under the “Holly 
Brand” name. 

The company’s night watchman, 
ERNEST OLIVER, discovered flames 
curling out of an opening in the attic 
about 3:45 a.m. and called Brown 
and H. W. Ho.uincswortu, secre- 
tary-treasurer. Brown went to the 
plant and helped Oliver release about 
200 cattle and hogs from pens next 
to the burning building, and he drove 
a truck away from a shipping dock 
threatened by flames. Hollingsworth, 
in the meantime, got the Little Rock 
mayor to send firemen to the out-of- 
town plant, but flames quickly leveled 
the frame and concrete structure. 

Hollingsworth said the company, 
which employs about 50 persons, 
already had planned to begin con- 
struction of a new plant. In the in- 
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RETIRING SALES MANAGEN of G. H. Hammond Co., Chicago, Fred H. Heick (wearing 
hat) won't have much time for loafing if he follows the suggestions made by friends and 
fellow employes at a testimonial dinner in his honor. Conceding that he had earned a 
planned trip to Texas, they provided a western hat for the vacation as well as a strand 
of franks for a hot dog stand when he’s had enough of leisure. Notebook contains well 
wishes of many in Swift & Company organization. Among well-wishers are (I. to r. seated): 
R. E. Rogers, general associated plant sales manager, Swift & Company, Chicago; J. A. 
Revelle, retired Swift general sales manager; Heick; G. L. Powers, who succeeds Heick 
as G. H. Hammond sales manager; Art Rose, 50-year sales veteran of G. H. Hammond 
Co., who retired ten years ago; S. M. McLaughlin, assistant general associated plant sales 
manager, Swift & Company, and E. G. Cole, sales promotion, dairy and poultry, Swift. 


cooler February 13 killed three men, 
injured two others and destroyed 
four buildings in downtown Toledo. 

The blast occurred in a 30x50-ft. 
cooler of the Beegle Meat division of 
Hygrade Food Products Corp., level- 
ing that three-story structure and 
three adjacent buildings. Source of 
the gas was not discovered. 

Four Beegle employes had reported 
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terim, operations are expected to be 
resumed in temporary quarters. 


PLANTS 


Work has begun on new facilities 
at the Wisconsin Packing Co. plant 
in Milwaukee. First projects to be 
completed are new livestock holding 
pens and a new beef carcass cooler. 
Plans also are underway for comple- 
tion in 1956-57 of a remodeled kill- 
ing floor, revamped boning facilities, 
new welfare facilities and an enlarged 
by-product department, company of- 
ficials said. 


The main office building started 
four years ago at the Madison plant 
of Oscar Mayer & Co. will be com- 
pleted this year, providing much 
needed space for an expanding re- 
search program as well as general of- 
fices, Oscar G. Mayer, JR., president, 
has announced. He said the company 
is putting increased emphasis on re- 
search to utilize more fully the live- 
stock it processes and to provide in- 
creased service to consumers. 


Jackson Packing Co., Jackson, Miss., 
is adding to its facilities a refrigerated 
loading dock, freezer, packing cooler, 
curing cooler, sausage cooler, power 
plant building and shop, Joun H. Bo- 
MAN, president, has announced. 


Sales of Sandwich Sausage Co., 
Windsor, Ont., during 1955 increased 
by approximately two-thirds over the 
previous year, company officials have 
disclosed. The firm, which made 54 
varieties of sausage in 1954, added 
14 new types last year and more are 
being developed. Owner of the com- 
pany is NicHoLas STUMPILICH, 


West Ridge Provision Co., Inc., 
Rochester, N. Y., has been purchased 
by Maplecrest Provision Co., Inc., 
Rochester, ANTHONY W. ZAMIARA, 
Maplecrest president, announced. F. 
MERTON MITCHELL, one of the found- 
ers of the nine-vear-old West Ridge 
firm, has joined Maplecrest Provision 
Co. as sales manager. 

Continental Meat Co., Inc., Grand 
Prairie, Tex., has been declared bank- 
rupt on its own petition, which listed 
debts of $22,685.62 and assets of $2,- 
101.58. Ernest F. Smiri of Dallas 
headed the firm as president. 

Central Meat Co., San Diego, is 
expanding its facilities with the ad- 
dition of a cooler. The firm services 
the hotel, restaurant, and institutional 
trade in the southernmost area of Cal- 
ifornia. E> KUHLKEN is owner. 

Atlantic Meat Packers, Ltd., Hali- 
fax, N. S., expects to have its new 
$250,000 processing plant at Tufts 
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Cove, N. S., operating next August. 
When the 100,000-sq.-ft. plant opens, 
it will mean immediate production of a 
more complete sausage line, com- 
pany officials said. The plant will cost 
about $200,000 and equipment, 
$50,000. 


A loan of $21,200 has been ap- 
proved for Flannery Sausage Co., 
Milbank, S. D., by the Small Business 
Administration. 


Fire recently destroyed the Valley 
Products Co. 
Bloomington, Il. 


JOBS 


Appointment of Wintiam W. Swys- 
GooD as general sales manager of The 
J. Fred Schmidt Packing Co., Colum- 
bus, Ohio, has been announced by 
GeorGE F. SCHMIDT, vice president 
and general manager. In other moves, 
WILLIAM A, FLANAGAN was promoted 
to assistant sales manager, and Nor- 
MAN M. DoLpeER was named purchas- 
ing agent and coordinator of the com- 
pany’s frozen foods and specialty 
foods division. Swysgood has been 
sales supervisor for the past four 
years. Flanagan joined the firm eight 
years ago, and Dolder has been as- 
sociated with Schmidt’s frozen food 
division for four years. This division 
has been expanded to include fish, 
vegetables and juices as well as fro- 
zen specialty meat products. 


rendering plant at 


Two changes in sales positions at 
the Ottumwa plant of John Morrell 





& Co. have been announced by V. M. 
KLEEsPIEs, sales manager. HENRY W. 
Evkins has been named manager of 
the canned meat sales division and 
Marvin H. KuTNINK appointed to 
succeed him as divisional sales man- 
ager in charge of the southwestern 
territories. Kutnink has been a dis- 
trict sales manager stationed in Okla- 
homa City. Elkins was formerly man- 
ager of the canned meat division of 
the firm’s Topeka (Kan.) plant and 
has been a divisional sales manager 
in Ottumwa since 1951. 


Dewey E. Griner has been ap- 
pointed divisional superintendent of 
pork operations at the Armour and 
Company plant in St. Joseph, Mo. 


TRAILMARKS 


J. C. Pace, yx., general manager of 
Pace Packing Co., Sweetwater, Tex., 
has purchased Buddies Super Mar- 
kets, Inc., Fort Worth, which includes 
four grocery stores and a_ produce 
plant. The stores will continue to oper- 
ate under the same name, with no 
change in personnel, he said. Pace 
also. recently bought Berrys Super 
Markets, a six-store chain. 


The name of the Milt Weiss bro 
kerage firm at 408 W. 14th st., New 
York City, has been changed to Milt 
Weiss & Son, Mitt WEIss announced. 
His son, JoeL, joined him in business 
as a full partner recently upon his dis- 
charge from the Army The elder 
Weiss has been associated with the 








TOP TEAM in intercollegiate meat judging contest at Southwestern Exposition and Fat Stock 
Show in Fort Worth was this group from Oklahoma A. & M. College. The win gave the 
Oklahoma school one leg on the National Live Stock and Meat Board's coveted challenge 
trophy, which must be won three years for permanent possession. Shown with their coach, 
Prof. L. E. Walters, are: Robert Scott, Carnegie, Okla.; Zerle Carpenter, Duke, Okla., and 
James Fuller, Hope, Ark. Scott was high individual in the contest, and Fuller was high man 
in beef grading. The Oklahoma team placed first in lamb grading and beef grading. Since 
the contest was inaugurated by the Meat Board in 1938, teams from Oklahoma A. & M. 


have retired two trophies permanently. 
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REMEMBER ARTHUR... 
WHO LOOKED SO SAD ? 


(Because HE HAD TROUBLE FINDING A 
WURCE FOR JUST THE RIGHT WIDGET.) | 





















HIS COPY OF THE = 
PURCHASING GUIDE FOR THE MEAT INDUSTRY 


I$ SOLVING MANY A ROUGH PROBLEM. 


THIS NEWLY IMPROVED (1956 EDITION OF THE 


INDUSTRY'S ONLY ALL-INCLUSIVE BUYING GUIDE 
GIVES HIM ALL THE UP-TO-DATE INFO. HE NEEDS 
TO DO A BETTER JOB OF BUYING...& Alc IV OME VoLUmE/ 


[(OUIPMENT...SUPPLIES... SERVICES for: CONSTRUCTION, GENERAL 


PLANT OPERATION, GENERAL PLANT SUPPLIES, KILLING FLOOR, 
REFRIGERATION, RENDERING, CUTTING AND FABRICATING, SAUSAGE 
PREPARATION. A/S0 for: CURING, SMOKING AND COOKING, SPECIAL 
INGREDIENTS, PACKAGING, MATERIALS HANDLING AND SHIPPING. 





PRODUCT SAMPLES, DETAILS, 
DIAGRAMS...AL 7HE /MPORTANT 
/NFORMATION..... A LABRARY oF 
PRODUCT INFORMATION.... 
ALL IN ONE HANDY VOLUME / 


[AVE TIME... SAVE MONEY... AND 00 A GETTER JOB OF BUYING 
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Le Fiell Automatic 
Switch eo ewon't 
= loads 


Pat. 
Pend. 





Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled ds an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, 1L, 2R, 2L, 3R, 3L for 
¥e"” x 2Y2" or Yo” x 2Ye” track. 


Write: 
Le Fiell 
Company 
1461 Fairfax Ave. San Francisco, Calif. 





packing industry for the past 40 years, 
the first 20 with Wilson & Co., Inc., 
and Armour and Company and the 
next 15 as New York representative 
for Dubuque Packing Co., Dubuque, 
lowa. He has had his own brokerage 
business since 1950. The firm spe- 
cializes in dressed beef and calves, 
both traefer and kosher. 


H. O. MaTHEws, general manager 
of the transportation and distribution 
division, Armour 
and Company, 
Chicago, was 
elected president 
of the Private 
Truck Council of 
America, Inc., at 
the group’s 17th 
annual conven- 
tion in Cleveland. 
He also was elec- 
ted to a_three- 
year term on the 
board of directors. RapForD S. HALL, 
American National Cattlemen’s Asso- 
ciation, Denver, was named to the 
board for one year to fill an unexpired 
term. 


Goren Packing Co., Inc., Boston, 
producer of frozen meat specialties, 
has appointed Silton Brothers, Inc., 


H. MATHEWS 





to direct its advertising and mer- 











LIVESTOCK BUYERS 


¢¥ NATIONAL STOCKYARDS, ILL. 
Phones: Upton 5-1860 & 3-4016, 
BRidgel 8394 


¥ Peoria ¢ Bushnell © Springfield 
5-1860 @ 462 * 8-2835 








All our country points operate under Midwest Order Buyers 


—_ E>) ~ar». | 
H. L. SPARKS & COMPANY 





MID-WEST ORDER BUYERS 


Located in the heart of the 
Corn Belt where they Raise 
the meat type Hog. 




















Since 1862... Natural Casings 
i & prom "The Casing House 
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chandising. The firm processes _por- 
tion-controlled meat products for the 
institutional and retail trades. 


Broadway Packing Co., Inc., Jones- 
boro, Ark., has established a scholar- 
ship fund at Arkansas State College 
for children of company employes. 
The fund, to be known as the Broad- 
way Scholarship Fund, will be award- 
ed to students for four years. The 
company, which employs 113 per- 
sons, is headed by W. E. Broapway, 


president. His son, STANLEY, secre- 
tary-treasurer of the firm, will be a 


candidate for a degree from Arkansas 
State in May. 


CHarLes W. O'Rourke has been 
elected vice president of the Union 
Stock Yards Co. of Omaha. He will 
be in charge of traffic and public 
relations. 


DEATHS 


R. A, Carrier, 63, credit manager 
and assistant treasurer of Agar Pack- 
ing Co., Chicago, died February 9. 
He was president of the Credit Union 
Forum, an association of credit unions. 
Surviving is the widow, Harrie’. 

EmMeEtr B. AvaMs, 77, a retired 
district manager of Swift & Company. 
died recently in Atlanta, Ga. 

ALonzo N. BENN, 89, who retired 
in 1932 as vice president and general 


manager of G. H. Hammond Co., 
Chicago, died February 14. 
WituiamM J. L. TOWNSEND, assist- 


ant to the treasurer of Canada Pack- 
ers, Ltd., Toronto, died February 11 
after an illness of several months. He 
joined Canada Packing Co., a prede- 
cessor firm, 43 years ago and was 
secretary-treasurer of that company 
when it merged with a number of 
others in 1927 to form Canada Pack- 


ers, Ltd. 


Harry THOMAS BRIDWELL, 56, 
inter-mountain manager for Geo, A 
Hormel & Co. at Salt Lake City, died 
recently of a heart attack. He had 
been with Hormel for 17 years. 


Correction 


“If there is anywhere in this coun- 
try that competition cannot touch one, 
| have yet to find it,” wrote T. R. L. 
SincLaIR, president of Herman Sau- 
sage Co., Tampa, in correcting a state- 
ment attributed to him in the NP of 
February 4. A negative was transposed 
in the item about a talk he gave be 
fore the Lions Club in St. Petersburg. 
“What I actually said was, ‘One can- 
not sit in Tampa because competition 
from out of state is keen,” Sinclair 
explained. 
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NSC Contest Results Show 
Six-Month Improvement 


Overall experience of the meat 
packing industry section safety con- 
est sponsored by the National Safety 
Council for the first six months has 
been fluctuating, with August and 
December, 1955, showing increases 
in the number of participating firms 
reporting no accidents. 

Increases of five per cent and one 
per cent from the frequency rate re- 
orted for similar periods in 1954 
were reported during July-August and 
December, 1955. September, October 
and November reported decreases in 
the frequency rate of 1, 2, and 20 
per cent from those chalked up for 
the same periods in 1954. 

With 86 out of 89 contestants re- 
porting in December, the July-De- 
cember accident frequency rate 
dropped to 8.15 per cent from the 
8.56 per cent high of July-September. 
By month, these rates were as fol- 
lows: August, 7.96; September, 6.87; 
October, 8.40; November, 6.98, and 
December, 8.14 per cent. 

The top three companies working 
the most man-hours with perfect 
records were: September—Swift & 








Company, Kansas City, Kan.; Plank- 
inton Packing Co., Milwaukee, Wis., 


iand Swift & Company, Evansville, 


Ind.; November—Plankinton Packing 
Co., Milwaukee; Oscar Mayer & Co., 
Chicago, and Swift & Company, Sioux 


| City, Ia.; December—Swift & Com- 


pany, Fort Worth; Plankinton Pack- 
ing Co., Milwaukee, and Oscar Mayer 
& Co., Davenport, Ia. 

During December, 47 per cent of 
the 86 plants reported perfect safety 
records while in November, October 
and September percentages were 56, 
54 and 56, respectively. In the July- 
August period reports with no acci- 
dents totaled 45 per cent. 

In October contestants were reclass- 
ified on the basis of their cumulative 
four-month experience. Contestants 
are divided into two divisions: 1) 
slaughtering and meat packing, and 
2) processing and manufacturing. 
The slaughtering and meat packing 
division is broken down further into 
three groups according to the num- 
ber of man-hours of operation. 


Retail Meat Clinic 


Improving methods of meat mer- 
chandising and operations will be dis- 
cussed at a management clinic of the 
National Association of Food Chains 
February 20 and 21 at the Palmer 
House, Chicago. J. R. Peachey of Lob- 
law, Inc:, Buffalo, N. Y., will serve as 
chairman of the meat clinic. 
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International Food Show 
To Have Radiation Exhibit 


Latest advances in radiation-proc- 
essed foods may be seen at the annual 
International Food Show, which will 
take place at the Wanamaker Bldg., 
New York City, February 18-26. 

The comprehensive exhibit was ar- 
ranged through the cooperation of the 
Quartermaster Food & Container In- 
stitute for the Armed Forces, the 
Fission Products Laboratory of the 
University of Michigan at Ann Arbor, 
A.M.F. Atomics, .nc., a subsidiary of 
American Machine and Foundry Co., 
and other experimental and educa- 
tional agencies. 


Kingan Filling British 
Likes for Y2-Lb. Lard Pack 


Kingan Inc., Indianapolis, has be- 
gun packaging lard in %-lb. cartons 
for export to Great Britain and ex- 
pects to put the smaller unit on the 
domestic market as soon as supplies 
are adequate for the export trade. 

British housewives bought %-lb. 
packs of lard in the bulk during food 
rationing and still like that unit of 
purchase, Kingan officials said. Last 
year Kingan shipped more than 10,- 
000,000 Ibs. of lard to the United 
Kingdom, all in larger packs or bulk 
containers. 


Shipping Containers Cost 
Swift $12,000,000 a Year 


One of Swift & Company’s largest 
expense items is for corrugated and 
solid fiber containers, the February 
issue of Swift News points out. 

The company annually requires 
about 80,000,000 shipping containers, 
ranging in size from those carrying 
canned hams to a big, solid fiber box 
that carries 120 Ibs. of frozen beef. 
These shipping containers cost Swift 
$12,000,000 a year. 


New Feinberg Products Bow 


Feinberg Kosher Sausage Co., Min- 
neapolis, has introduced sliced pas- 
trami, corned beef and _ barbecued 
beef in 4-0z. Flex-vac packages in De- 
troit, Kansas City and Los Angeles. 
The firm also plans to introduce a 12- 
oz. can of kosher frankfurters in At- 
lanta, New York and other areas. 


Package Dating Measure 


A bill to require milk and packaged 
meat sold at retail to be dated was 
introduced in the Pennsylvania Leg- 
islature recently by Senator Israel 
Stifel, Philadelphia Democrat. 








You’ve never had it so good! 


When you eat delicious, fresh 
Pork Sausage seasoned with 
that one and only mouth-water- 
ing goodness of BROOKWOOD 
SEASONING, you get a pleasing 
flavor and a lingering, pleasant 
after-taste that makes folks buy 
your sausage oftener. 


It’s a BALANCED BLEND of 
flavors that doesn’t allow any 
one spice to dominate. You don’t 
taste pepper, nutmeg, allspice, or 
ginger because there’s a “mar- 
riage of flavors” in Brookwood 
that blends all of its ingredients 
together in one superb taste blend 
that causes a lot of “oh’s” and 
“ah’s” and plain, lip-smacking 
appreciation of its downright, 
old-fashioned goodness when folks 
eat it. 


No other Pork Sausage Season- 
ing can match the incomparable 
goodness of BROOKWOOD. Try 
it soon. Get a trial 100-lb. drum 
and taste its sales-building good- 
ness. 


Do it now! 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 
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Terminal Warehouse Custom Freezing 


a CAN MAKE THIS 
: STATEMENT 4g 
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Steelcote is the pioneer and leader in wet |f 
surface maintenance. The Damp-Tex system 
of treatments and coatings is years ahead. 
In research, field experience and product |p 

/ improvement, Steelcote pledges to stay 

f| ahead. Because of sure satisfaction and 
longer life, Damp-Tex is the most economi- 
cal method for sanitizing and beautifying 
walls and equipment. 





NIAGARA 


25 Years’ Successful Ex 


perience 


Meat Freezing 
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USE EPO-LUX i aces , | 


Epo-Lux dries to 75% of the hardness of 
glass. It never gets brittle. Super resistant 
to hot or cold alkali, acids, salts, fats, su- 
per heated steam and boiling water. To 
test Epo-Lux in your plant, send for free 
sample. 

For an Analysis of your Paint Problem, Phone or Wire 


Steelcote. j J —_ 
LIQUID PORCELAIN-LikF'S — 
DAMP-TEX FOR = 23 “Tee Cream Hardening 


yg ¢ Write for Niagara Bulletin 105 
WET OR DRY SURFACES ( 8 
UAL | NIAGARA BLOWER COMPANY 


Dept.’ N.P., 405 Lexington Ave. New York 17, N. Y. 
In Canada: | er : : ate is d. 
STEELCOTE MANUFACTURING CO. OF CANADA, LTD. District Engineers in Principal Cities of U.S. and Canada 


Rodney, Ontario | ————— 
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ALL MEAT... output, exports, imports, stocks 
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pear below as follows: 


1950-56 LOW 
137,677. 


Live Dressed 
Feb. II, 1956 _... 1,025 569 
Feb. 4, 1956 k 1,020 561 
Feb. 12, 1955 : 986 540 

CALVES 

ive Dressed 
Feb. 11, 1956 . : . 205 113 
Eee 112 
Feb. 12, 1955 : TS | 110 








Meat Output Off, But Above Year Ago 


“Meat production under federal inspection for the week ended February 
11, declined again due to reduced slaughter of all classes of animals, but 
held a comfortable margin over a year ago. Total volume as estimated 
by the Department of Agriculture amounted to 409,000,000 Ibs. for a 
small drop from 415,000,000 Ibs. the preceding week, but was 14 per 
cent above the 360,000,000 Ibs. produced in the same 1955 period. Cattle 
slaughter was off 4 per cent from the week before, but 6 per cent larger 
than a year ago. Slaughter of hogs was down only a trifle, but 20 per cent 
above last year. Estimated slaughter and meat production by classes ap- 


F 
Week ended Number Production 
M's Mil. Ibs. 
Feb. Il, 1956 __ i .. 350 199.2 
ee: .. 363 203.6 
pee 2, WS... ; we 178.6 
VEAL 
Week ended Number Production 
M's Mil. Ibs. 
Feb. 11, 1956 .... = a» 1 15.3 
Feb. 4, 1956 : : . 130 14.6 
Feb. 12, 1955 a wae Nae 13.4 


WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,367 181.0 
1,371 179.9 
1,135 154.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
276 13.5 
307 15.3 414 
282 13.9 360 


iOGS 
Live Dressed 
234 132 
236 131 
236 131 
SHEEP AND LARD PROD. 
LAM er il. 
Live Dressed cwt. Ibs. 
103 49 15.4 49.2 
102 50 15.3 49.4 
103 49 15.9 43.2 








AMI PROVISION STOCKS 

Pork stocks on February 11, 1956 
totaled 308,600,000 Ibs., according to 
the American Meat Institute. This 
represented a small increase over 
January 28 stocks of 308,400,000 Ibs., 
but a 16 per cent decrease from the 
368,700,000 Ibs. reported on the cor- 
responding date a year earlier. 

Lard stocks totaled 96,300,000 Ibs. 
for a 4 per cent increase over the 
93,000,000 Ibs. two weeks before 
and 30 per cent above February 12 


stocks of 74,700,000 Ibs. a year 
earlier. 
The accompanying table shows 


stocks as percentages of holdings 
two weeks before and the corre- 
sponding date a year earlier. 

Feb. 11 stocks as 


Percentage of 
Inventories on 


Jan, 28 Feb, 12 
1956 1955 

HAMS: 

Oured, SPEC. sccscccseses 101 84 

Frozen for cure, S.P.-D.C. ... 99 71 

TORN RUE Sone ceessacnvades 100 76 
PICNICS: 

Cured, 8.P.-DiO.  scdickecccoces 102 66 

Frozen for cure, 8.P.-D.C. ... 89 62 

Total piemics ....ccccccccccce 93 63 
BELLIES: 

Cased, DB. crccesecvccceces 85 71 

Frozen for cure, D.S. ........ 113 64 

Cured. BP. T.G..: spc scccsievcs 95 109 

Frozen for cure, 8.P.-D.C....106 96 
OTHER CURED MEATS: 

Cured & im cure .....cscccdce 100 79 

Frogen for Cure ....cccsecece 96 55 

TEE GEE cctivcvsncsenedss 98 65 
FAT BACKS: 

CD SIG incvag ext evesounne 97 75 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Totals... 98 91 
TOT. ALL PORK MBATS ..... 100 84 
Or er ree 104 130 

RENDERED PORK FAT ...... 89 93 





Pork Buy Of 12,963,600 Lbs. 
Last Week Largest For USDA 


Record pork purchases of 12,963,- 
600 Ibs last week brought the over- 
all total of pork and lard purchases 
to 114,826,050 Ibs. since the special 
program to help expand consumption 
of pork products got under way in 
November, the U. S. Department of 
Agriculture has reported, Last week's 
total exceeds by nearly 3,000,000 
lbs. the previous high week’s purchas- 
es of 10,000,000 Ibs. 

Purchases last week included the 
first awards on frozen products which 
were recently added to the program, 
as well as awards on the three canned 
pork products which have been pur- 
chased on a regular weekly basis since 
the program began. Purchases were 
for 6,333,600 lbs. of canned pork and 
gravy at prices ranging from 66.45c 
to 68.50c per Ib., 2,970,000 lbs, of 
pork luncheon meat packed in 6-Ib. 
tins at 43.90c to 44.90c per lb., 
2,520,000 lbs. of canned ham at 
62.38c to 66.00c per Ib., 840,000 Ibs. 
of frozen hams at 45.00c to 47.27c 


FEBRUARY 18, 1956 





per Ib., and 300,000 Ibs. of frozen 
shoulders at 31.00c to 34.00c per lb. 

None of the offers to sell USDA 
frozen pork loins or canned pork 
luncheon meat packed in 12-0z, tins 
was accepted last week. About 
$53,500,000 of Section 32 (tariff) 
funds have been expended so far for 
purchases, 

The USDA will continue to accept 
offers for canned pork products and 
frozen pork products on a weekly 
basis. 

Awards were made to 18 of 22 
bidders who offered 9,613,500 Ibs. 
of pork and gravy, seven of nine bid- 
ders who offered 3,742,200 Ibs. of 
luncheon meat packed in 6-Ib. tins, 
nine of 11 bidders who offered 2,952,- 
000 lbs, of canned ham, three of four 
bidders who offered 350,000 Ibs. of 
frozen pork shoulders, and four of 14 
bidders who offered 2,160,000 Ibs. of 
frozen hams. No awards were made 
to three bidders who offered 1,224,- 
000 Ibs. of pork luncheon meat packed 
in 12-0z. tins, and to seven bidders 
who offered 1,075,000 Ibs. of frozen 
fresh partially boneless pork loins. 


CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
February 14 amounted to 44,400,233 
Ibs., according to the Chicago Board 
of Trade. This was a new high in a 
long time, 14 per cent larger than the 
37,475,896 Ibs. of lard reported in 
storage on January 31, and about 214 
per cent larger than the 18,754,521 
Ibs. in storage a year earlier. Total 
clear belly stocks were 1,956,154, 
2,673,572 and 2,711,052 Ibs. for the 
three dates, respectively. Chicago pro- 
visions stocks by dates appear below 
as follows: 


Feb. 14, Jan. 31, Feb. 14, 
’56, lbs. °56, Ibs. "55, Ibs. 
P.S. Lard (a)...34,761,093 29,635,830 12,389,861 
P.S. Lard (b)... 40,000 DGD. decides 


Dry Rendered 


ae 6,847,000 5,213,066 3,193,688 
Dry Rendered 
ewes ee 169,448 


Other Lard .... 
TOTAL LARD 
D.S. Cl. Bellies 


2,752,140 2,567,000 3,001,524 
-44,400,233 37,475,896 18,754,521 


COLD cocent’ | Wevcce’) “hinge 6,500 
D.S. Cl. Bellies 

(Other) ....... 1,956,154. 2,673,572 2,704,552 
TOTAL D.S. CL. 

BELLIES ..... 1,956,154 2,673,572 2,711,052 

(a) Made since Oct. 1, 1955. 

(b) Made previous to Oct. 1, 1955. 
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a 
Januar 3 [ Meat Stora e Stocks Above meat products rose sharply to 46,386, 
y g 000 Ibs. by the close of January, but 
were sharply below last year’s volume 
e 
December, Year Ago; Below Average ee wot 
oO 5326, ys. and below average, 
NVENTORIES of most meats con- below the five-year average of 213,- Holdings of sausage room products at 
. . . - 2 7 © foti > 
tinued to increase in January, with 903,000 Ibs. 16,116,000 Ibs. were larger than on pie 
pork, the largest volume item, leading January 31 stocks of pork amounted other dates and above average. Chol 
. . iol 
the way with a rise of more than 60,- to 481,552,000 Ibs. compared with Good 
/ 7 Com! 
000,000 Ibs. since the end of 1955. 420,816,000 Ibs. at the end of De- Spanish Officials Impressed Bull 
‘ oi : ian iie k ber. b siderably lle P Pp 2 Cam 
Percentagewise, the increase in por cember, but were considerably smaller : 
was also about the largest. Total than the 504,624,000 Ibs. at the end By Quality of U. S. Meats f 
volume of all meats at 850,526,000 Ibs. of the same month in 1955. The more The consignment of boneless beef | "im 
recently purchased under an Interna- a 
: : tional Cooperation Administration} ta. 
U. S. COLD STORAGE STOCKS JANUARY 31, 1956 : oa ee aan sa. 
J : program has arrived in Spain. Officials} Arn 
> —- of various Spanish governmental agen-} in 
Ser ar cies were highly impressed with ite} ee 
Beef, in cure BOMNEUREN. <5c6VSoraas teeters ale excellent quality as well as the close] (noic 
OS a ee Tree errr rT re ee z 
aR MMMMR fo 8 ian cc actgeacs veces cieecct Gee degree of adherence to all specifica-} #1 
eee ee ee EO MINE COPAL «v's sis cn dcccccveeceasad ‘ 
Pork, S.P. in cure and cured............eeeeeeee tions. on 
Nc. cudinelstad eo pein knee Und se ae eon eweene . a mr r — ee 4 ha 
Lamb DE MAMCLON, LRORCR 2. 0cccccvcescocvceceessse The meat, which had been shipped aa. 
EE aot ae eh shes teaser rer ewrnw ena eese bens from New York City by a large meat] jr 
y, DLE ine a bplkawinns en ad ais's.0'es enrereete hoe r 
- oaront meat and a products ee packer in the United States, was de- . 
OT ee rrr Ts 5,92 ¢ = 
MigtA PM MNNOOEE ooo cc nes rund sinci noses saeiee 843,676 776,687 938,825 livered to Barcelona on January 20} F# 
| : ? Gooe 
; . and was to be offered for sale the} “* 
The government holds in cold storage outside of processors hands 7,544,000 Ibs. of beef and 9 nO 
5,365,000 Ibs. of pork, week of January 23. = 
Ri 
Lo 
was about 9 per cent larger than the __ rapid turnover of the meat in whole- Meat Index D aed *0 
776,687,000 lbs. at the close of De- sale and retail channels this year was ear Index Vown Again 
. x ° r Fres 
cember and about 7,000,000 lbs. said to be the reason for the smaller The wholesale price index on meats} sa 
above the 843,676,000 Ibs. at the close volume in storage. The average for declined to 72.2 in the week ended} %4@ 
80a 
of January of last year. However, pork was 572,539,000 lbs. February 7 after rising to 75.7 the] 8é 
closing total January stocks were about Stocks of lamb and mutton and veal —_ week before, according to the Bureau 
10 per cent below the 938,825,000-lb. were down from a month before, with of Labor Statistics. The decline in 
average for the date. that of veal smaller than a year earlier, meats helped account for the 0.3 dip | Is 
Total beef stocks rose by about 4,-_ but above average. Stocks of offal on in average primary market prices to| = 
000,000 Ibs. to 209,812,000 Ibs. from January 31 totaled 67,846,000 Ibs. 111.7 from 112.0 the week before 
205,391,000 Ibs. at the close of De- compared with 69,741,000 a month and which compared with 110.4 for 
. ~ ~ Ch 
cember, and were about 35,000,000 before, 60,754,000 Ibs. a year earlicr February of last year. The meat index Go 
Ibs. larger than the 174,665,000 Ibs. and the five-year average of 63,995,- for February, 1955 was 85.5 per cent. | — 
at the close of January, last year. Cur- 000 Ibs. Current indexes are calculated on the 
rent holdings of beef were, however, Inventories of canned meat and basis of the 1947-49 average of 100. 
F 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— ~ | 
oy SEE A Re 54@ 
(1.e.1. prices) (1.¢.1. prices) ae prices — to manu- Export, 34 in. cut .... 45@ 52 
Pork sausage, hog cas... 85 — = acturers of sausage) Large prime, 34 in. ... 27@ 36 
Pork nn no, sake a @26% Cervelat, ch. hog bungs .... 85@88 Beef Casings: Med. prime, 34 in. cut. 20@ 2% 
Pork sausage. sheep cas RMMREUEEE cosine ctucwesesees 45@48 z Small prime .... 6@ 2 
ib = +4 ~ gla ce neta @46 oe ET LENE H 68@71 Rounds— Middles, 1 per set, 
peak DESC. ...--.+ Sa i cued PROIRIBIIOE a aise isco. 0 cive’s'o 70@73 Export, nar., fe : 5h@ 70 
ork sausage, sheep cas., B. C. Salami 15@78 fi 1.15@1.25 Je Ee rrr 55@ 7 
5-6-lb, pkge. ......... @43 Sky | Re re 5@7 mm. ...... »-1,15@1.25 Sheep casing 
Frankfurters. sheep cas..47%@55 POMPTON onc ccccncccccecs 64@68 Export, med., /3§ 90@1.05 26/28 mm. 
prantenrtara’ “oe aaa st Genoa style salami, ch. 90@93 Export, med., wide 24/26 mm. 
paces taney Cooked Salami ........... 40@44 BIND ele paicibwe scale ose 1.10@1.50 99/94 mm. 
ologna (ring) ..... a BIORN S ooo ss saseacsuscseee 81@S84 Export, wide, 40/44 ..1.30@1.65 20/22 
mons cage legge mele ee eee Se eee 68@71 Export, jumbo, 44/up..2.00@2.25 18/20 cca a : 
ee ot ae Sees. Seer se Mortadella ..........c0.005 45@49 Domestic, reg. ....... 70@ 75 16/8 tam, Trae 30 
Smoked liver, art. cas. ..33%2@35 Domestic. wide 80@1.00 
New Eng. lunch., spec...50 @55 No. 1 weassnds 
Polish sausage, smoked..49 @54 SPICES 8 in up ‘ L2@ 16 CURING MATERIALS 
Tongue and Blood ..-424%,@48 A No. 2 weas., 22 in. up. 9@ 13 
og oe ee aS eens (Basis, Chgo., orig. bbls., bags, Middles— _ Owt. 
te | 4714 @52 bales Sewed, 1% @2% i 1.25@1.65 Nitrite of soda, in 400-Ib. 
ty. erin perk es) Sewed, 1% @2% in. . a 4 z 
Pickle & Pimiento loaf..37 @40% ‘ . le > 22% bbls., del. or f.0.b. Chgo. .$10.31 
Whole Ground Select, wide, 2@2% 2 ‘ < 
siliadiiks. sabi pe 1.00 i Pani ee 1.75@2.30 “— _— , gran. nitrate of <i 
é ’ B secee «U2 Extra select, BOGR wc ccccccccsccscesccces ) 
Resifted .......... 1.07 1.18 r OuL aes pee -ure rfd. powdered nitrate 
SEEDS AND HERBS Chili Powder 2.22. 47 eaten RE ee 
Chili Pepper ........ i 41 Beef t rs. domestic... 18@ 25 Salt, in min, car of 45.000 
(Le.1. prices) Cloves, Zanzibar 59 65 ta PER Cripesece + (Ame ay lbs ly ape sacked 
4. J + 4 sees 9 & Dried or salt, bladders, S., only paper sacked, 
Ground Ginger, Jam., unbl... 72 79 piece: f.o.b. Chgo. gran. ton.... 28.00 
Whole for sausage Mace, fancy, Banda.3.25 3.50 8-10 in. wide. flat 9@ 11 Rock, per ton in 100-Ib. 
Caraway seed ... 26 31 West Indies ...... ie 3.40 10-12 in. wide. flat.. 9@ 11 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed ... 24 29 East Indies ee 3.40 12-15 tn. wide. fat.. 146 18 Sugar— 
Mustard seed, a flour, fan 4 P ‘Cc my a Raw, 96 basis, f.o.b. N.Y... 5.88 
a rrr ; ls | |) ear rer 3e or. asings: Refined standard cane 
Yellow American. 17 West India Nutmeg. 90 Extra narrow, 29 mm. gran, basis (Chgo.) ...... 8.50 
Oregano ......... 34 Paprika, Spanish fl ere 4.00@4.35 Packers, curing sugar, 100-Ib. 
Coriander, Pepper cayenne 54 Narrow, medium, bags, f.o.b. Reserve, La., 
Morocco, No. 1. 21 25 Pepper: 29@32 mm. .........3.70@4.15 St, Saree ere ere 8.35 
Marjoram, French 48 Atay mee, TO. BD wawacks eh 54 32@35 mm. .. -..-2.29@2.60 Dextrose, per cwt: 
Sage, wees WIRE oc cccccccces 54 57 Spec. med., Cerelose, Reg. No. 53 .... 7.55 
ae eae 8 66 SS Bare rner are 45 49 5@38 mm, .........1.75@1.90 Ex-Warehouse, Chicago 7.65 


36 THE NATIONAL PROVISIONER 








ane 


46,386,. 
ary, but 
; volume 
average, 
ducts at 
than on 
e. 


sed 
its 


less beef 
Interna- 
1istration 
Officials 
tal ageu- 
with its 
the close 
specifica- 


_ shipped 
rge meat 
was de- 
wuary 20 
sale the 


n 


on meats 
*k ended 
75.7 the 
e Bureau 
ecline in 
e 0.3 dip 
prices to 
k before 
110.4 for 
eat index 
per cent. 
don the 
e of 100. 


54@ 60 
45@ §2 
-- 27@ 3 
it. 20@ 2% 
16@ 22 





'1.75@2.30 
RIALS 
Cwt. 


-Ib. 
“‘hgo. .$10.31 
e of 





Chgo. 26.00 
N.Y... Fe 
snap 0) 
100-Ib 

, Ia., 

see's 0 8.35 
ex 7.55 
go 7.65 


/ISIONER 





BEEF-VEAL-LAMB. ... Chicago and outside 





CHICAGO 


Feb. 14, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.¢.1. prices) 
Native steer: 
Prime, 600/800 ....... ‘ 
Choice, 500/709 .......381%@32 
Choice, TOI/800 ....... 28 @2i 
Good, 500/700 ........ 2 


Commercial cows ...... 





Canner & cutter cows. 


PRIMAL BEEF CUTS 

















Prime: 
Hindgatrs., 5/800 ..... 49 @50 
Foreqtrs., 5/800 ...... 27 
Rounds, all wts. ...... 41 @42 
Td. loins, 50/70 (lel)..78 @S83 
Sq. chucks, 70/990 .... 28n 
Arm chucks, 80/110... 26n 
Briskets (Ich) <....... 21 @22 
Ribs, 25/35 : 
Navels, } iI%@ 8 
Flanks, rough ne, 1... 10 

Choice: 
Hindqtrs., 5/800 ...... 40 @40% 
Foreqtrs., 5/800 ...... 25 
Rounds, all wts. ......39 @40 
Td. loins, 50/70 (le 1)..55 @60 
Sq. chucks, 70/90 .... % @29 
Arm chucks, 80/110 .. 4, @27 
Briskets ae @22 
Ribs, 25/35 (lel) ..... @42 
POOVGER, NOL Lecce cue 7I%@ 8 
Flanks, rough No. 1... 10 

Good: 
Serr: aera @3s8 
Sq. cut chucks @28 
MMOOR! i ask 6 bb 40d ce aly 
BN So sinc ah asets Oeeue @3b 
BOM siivcwaccucccaases 45 @50 


COW & BULL TENDERLOINS 


Fresh J/L C-C Grade Froz. C/L 








(0@63.... Cows, 3/dn. . 60@62 
76@80..... Ts Pee 65@68 
80@85..... pe 71@74 
88@92..... Cows, 5/up ..... 86@90 
88@92..... Bulls, 5/up ..... 86@90 
BEEF HAM SETS 
PURI UNT 525 ob ce burs toe 4 owas 40 
SE renee 37 
SEMTCMIOR, ChG/ UD ca cicvccccceces 40 
CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ........... 15@16 
MOOG. TOSGOWN 2. osc ccaccivce 14@15 


1956 
BEEF PRODUCTS 
Tongues, No. 1, 


Hearts, reg., 1006 ..... 
Livers, sel., 30/50's .... 25 


100's ..27 @28% 
11 


Livers, reg., 35/50's Hs @al5's 
Lips, scalded, 100's 9 
Lips, unscalded, 100's.... Ss 
Tripe, scalded, 1060's .. nh 
Tripe, cooked, 100°s .... Dy 
WARE EES ekvocoe sensi aM 
EGE FUE: 5c cccncaces nly 
RENE, SOGOU iiauicasdaic 4% 
FANCY MEATS 
(1.e¢.1. prices) 

Beef tongues, corned... . 40 
Veal breads, under 12 02, a) 

Wat SCENE yi 6044 areixty ees 50 
Calf tongue, 1 Ib./down. 20 
Ox tails, under % Ib. ..12) @138 
Ox tails, over 4% Ib. ...16 @17 


BEEF SAUS. MATERIALS 
FRESH 





C. cow meat, bbls....... 314%@ 33 
Bull meat, bon'ls, bbls.. 
Beef trim., 5, bbls. . 
Beef trim., 85/90, bbls... 7 
ton'Ils chucks, bbis...... 32 
Beef cheek, meat 

po ee eee 17 
Shank meat, bbls. ...... 32% 
Beef head meat, bbls. .. 14% 
Veal trim., bon'ls, bbls... .244,@25% 


VEAL—SKIN OFF 


(Careass) 
(L.¢.1. prices) 
Prime, 80/110 ...... $45.00@ 46.00 
Prime, 110/150 ....... 44.00@ 45.00 
Choice, 50/ 80 ...... 35.00@38.00 
Choice, 80/110 ...... 41.00@43.00 
Choice, 110/150 ...... 41.00@ 43.00 
GG. GUl Oe cscs et ae 30.00@ 35.00 


Good, 80/110 
Good, 110/150 ........ 
Commercial, all wts.. 


36.00@ 38.00 
36.00@38.00 
26.00@33.00 


CARCASS LAMB 


(1.¢.1. prices) 
Gh, ie: SIR OARES r= 34@37 
BEMG OO icc cece showers 32@34 
CHOICG,, SOLER ode vretccceees 384@37 
Choice, 50/69 ............- 32@81 
GOnd. WH WiSs 6 cc ccceecsees 31@34 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 





COW: 
Commercial, all wts 
Utility, all wts. 
Canner, cutter 
Bull. util. 


& com’! 


FRESH CALF 


Choice: 


Se 18; (COWM occas 37.00@39.00 
Good: 
200 lbs. down ...... 34.00@ 38.00 


LAMB 
Prime: 
10-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. ......<. 
Good, all wts. 


(Careass): 


MUTTON (EWE): 
Choice, 70 Ibs. down 
Good, 70 Ibs. down 


FEBRUARY 18, 1956 


Los Angeles 
Feb. 14 


ae ER ye a $31.00@33.00 
30.00@32.00 


28.50@30.00 
26.00@ 29.00 


ECR Clee 26.00@ 29.00 


. 23.00@ 26.00 
. 22.00@25.00 
None quoted 
26.00@ 30.00 


(Skin-off ) 


36.00@38.00 
34.00@36.00 


Se sie-acerdiacece 36.00@38.00 
. 34.00@36.00 
32.00@ 36.00 


18.00@22.00 
. 18.00@22.00 


San Francisco 
Feb. 14 


No. Portland 
Feb, 14 





-.00@35.00 


$e $31.00@34.00 
31.00@ 


-00 30.00@33.00 





30.00@31.00 
28.00@30.00 


29.00@31.00 
27.50@30.00 


27.00@ 29.00 26.00@ 29.00 


24.00@ 28.00 
21.00@24.00 
18.00@22.00 
28.00@30.00 


25.00@ 27.00 
22.00@ 25.00 
19.00@22.00 
None quoted 
(Skin-off ) (Skin-off) 


38.00@40.00 37.00@40.00 


36.00@38.00 33.00@37.00 


38.00@ 40.00 
36.00@38.00 


37.00@ 40.00 
36.00@39.00 


37.00@39.00 
35.00@37.00 
35.00@38.00 


37.00@40.00 
36.00@39.00 
35.00@39.00 


None quoted 
None quoted 


14.00@16.00 
14.00@16.00 





NEW YORK 


Feb. 


WHOLESALE FRESH MEATS 











14, 1956 


FANCY MEATS 











BEEF CUTS (1.e.1. prices) Lh 
(Le.1, prices) \ =) ee under 6 og. ......- = 
Steer: Western 12 iv i. /up riaheteinet Beanery F 85 

Prime care., 6/700. $37. 00@ 39.00 Leet oa hy pileetee 4: «0 Oak D8 
Prime care., 7 00@37.00 Beet RIGHOSE <c.ccecinsscec eke: 14 
Choice care. 2.50@34.50 Oxtails, % Ib./up, froz. ........ 12 
Choice care., 7/S800.. 31. 00@33.00 
Hinds, pr., 6/700... 47.00@49.00 
Hinds., pr., 7/S00... 43.00@46.00 LAMB 
Hinds., ch., 6/700... 42.00@44.00 (Le.1, carcass prices) 

Hinds., ch., 7/860... 39.00@42.00 Ci 
Prime, 90/40 ....6.600%. $40.00@ 43. 00 
Prime, 40/50 ......... 43.00@45.00 
BEEF cuTS Prime, 45/65 .......+. 37.00@38.00 
(Le.1. prices) Choice, 30/40 ......... 39.00@42.00 

Prime steer: City Choice, 40. 45 Sree Fe 40.00@ 44.00 
Hindqtrs., 600/700 51@ 55 Cholee,, 45/55 ASAT pape nlp 
Hindqtrs., 700/800 46@ 50 Good. ana ee 238'000041.00 
Hindqtrs., 800/900 43@ 45 i a el ale Pig eros 

3 oa ‘ Good, 4G/5G occ scces 34.00@36.00 
Rounds, flank off ...... 388@ 40 Good, 55/65 28,00@31.00 
Rounds, diamond bone, NOOR COPD Sec waen es .W@si. 

BARE G0” vcntcuensess 39@ 41 Western 
Short loins, untrim..... 70@ 80 Prime, 45/dn. ........ $38.00@39.00 
Short loins, trim, ..... 1.00@1.15 Prime, 45/55 ......... 36.00@38.00 
i Es re ere 13@ 14 Choice, 45/dn. ........ 37.00@39.00 
Ribs (7 bone cut) 46@ 5: Choice, 45/5: 36.00@38.00 
Arm chucks ...... 28@ 31 Choice, 5 3.00@34.00 
NOE ac cae cusses 23@ 26 Good, 4 ).00@ 36.00 
Fe es otal ocaaens 10@ 12 Good, 45/55 .......++ 34.00@35.00 
Foreqtrs. (Kosher) 338@ 36 Good, -GG/O@ osiccicises 32.00@33.00 
Arm chucks (Kosher)... 32@ 37 VEAL—SKIN FF 
—_ fe) 
Choice steer: 
Hindgtrs., 600/700 47@ 50 (1.c.1, careass prices) 
Hindgqtrs., 700/800 42@ 46 Western 
Hindatrs., 800/900 40@ 42 prime, 80/130 ........ $44.00@50.00 
Hounds, Sank off ...... 87@ 39 Choice, 80/130 2.0.2... 88.00@44.00 
Rounds, diamond bone, Good, 50/8060 ciccecs 30.00@82.00 
flank off ..... seceens 39@ 40 Good, 80/130 ......... 38.00@ 37.00 
Short loins, untrim, 50@ 60 Com’l,. 50/ 80;...66.06 28 .00@30.00 
ee ee Creme shai 70@ 75 Com’, 80/130......... 83.00@ 34.00 
La 34 
Ribs (7 bone cut) ..... 38@ 48 BUTCHER'S FAT 
MEU CHUCRE ices tcieree 26@ 28 
PIU. s Soudcc oc nee 22@ 25 Set TAS ACME Fins ccc wnadses $1.25 
0, PE TE Pee 9@ 11 Breast Tat (EWE)? occ cccces 2.00 
Foreqtrs. (Kosher) 30@ 34 Edible suet (cWt,). .ccccccssec 2.50 
Arm chucks (Kosher)... 30@ 35 Inedible suet (ewt.) .......... 2.50 
HOGS: 
N. Y. MEAT SUPPLIES Week ended Feb, 11... 58,446 
Receipts reported by the USDA Week previous ......... 55,685 

Marketing Service week ended Feb. SHEEP: 

11, 1956 with comparisons: Week ended Feb. 11 43,804 
STEER AND HEIFER: — Careasses Week previous ......... 46,708 
Week ended Feb. 11. .. 9,369 . 

Week previous ......... 14,863 COUNTRY DRESSED MEAT 
cow: VEAL: Careasses 

Week ended Feb, 11 ... 1,984 Week ended Feb. 11 : 4,978 

Week previous ......... 2,218 Week previous ......... 4,957 

BULL: HOGS: 

Week ended Feb, 11 ... 349 Week ended Feb. 11 il 
Week previous ......... 872 Week previous ......... 57 

VEAL LAMB AND MUTTON: 

Week ended Feb. 11 12,646 Week ended Feb. 11 ... 167 
Week previous ......... 12,144 Week previous ......... 160 

LAMB: 

Week ended Feb, 11 PHILA. FRESH MEATS 
Week previous ......... Feb. 14, 1956 


MUTTON: 
Week ended Feb. 11 ... 785 
Week previous i7 

HOG AND PIG: 


Week ended Feb, 11 6,558 
Week previous ......... 9.948 

PORK CUTS: Lbs. 
Week ended Feb, 11 ... ¢ 
Week previous ......... 1, 





BEEF CUTS: 
Week ended Feb, 11 
Week previous 





VEAL AND CALF CUTS: 
Week ended Feb, 11 ... 3,000 
Week previous ......... 3,381 
LAMB AND MUTTON: 
Week ended Feb, 11 oe 
Week previous ......... 24,330 


BEEF CURED: 
Week ended Feb. 11 
Week previous ......... : 
PORK CURED AND SMOKED: 
Week ended Feb. 11 26 
Week previous ...6..<:. 
LARD AND PORK FAT: 








Week ended Feb. 11 ... 2.500 
Week previous ......... 4,580 


LOCAL SLAUGHTER 





CATTLE: Head 
Week ended Feb. 11 12,908 
Week previous ......... 13,362 

CALVES: 

Week ended Feb, 11 10,098 
Week previous ......... 10,347 


WESTERN DRESSED 








STEER CARCASS: (Cwt.) 
Choice, 500/700 ....$34.50@36.00 
Choice, 700/900 .... 32.00@34.50 
Good, 500/700 ...... 30.00@32.00 

COW: 

Com’], all wts. ..... 26.50@27.50 
Utility, all wts. ... 24.50@25.50 
VEAL (SKIN OFF): 
Choice, 80/110 - 40.00@44.00 
Choice, 110/ 1 ho . 40.00@44.00 
Good, 32.00@34.00 
Good, 34.00@37.00 
Good, 35.00@38.00 
LAMB: 
Prime, 37.00@41.00 
Prime, 36.00@40.00 
Choice, 37.00@41.00 
Choice 36.00@ 40.00 
Good, all w ts. et aca 36.00@39.00 


MUTTON 
Choice, 


(EWE): 
70/down 


18.00@20.00 


Good, 70/down ..... 16.00@18.00 
LOCALLY DRESSED 
STEER BEEF (1b.): Choice Good 
Hinds, 500/800... 39@46 37@41 
Hinds, 800/900... 38@44 35@38 
Rounds, no flank. 40@44 38@42 
Hip rd., + flank. 39@43 37@41 
Full loin, untrim. 40@46 40@43 
Short loin, untrim. 55@60 47@50 
Ribs (7 bone) - 40@46 35@40 
Arm chucks .... 27@30 25@27 
DPE, on cciedue 22@25 22@25 
Short plates ..... 9@12 9@12 


37 



































































D Chi d tside 
c ORK eae IcCago and outsi 
— 
CHICAGO PROVISION MARKETS <rdiig He ale ta ays aR sete BY 
ee ° * (Chicago costs and credits, first two days of the wee 
tional Provisioner Daily Market Service | : : aie ices 
From The Natio on y | Substantial markups in prices on lean pork accounted 
CASH PRIC | mostly for the appreciable gains in cut-out margins on wnat 
. : sageo Price. Zone. Feb: 15, 106 ; : 4 
(Carlot Basis, Chicago Price Zone, gaa rong | hogs this week. The live animals on the other hand, de- a 
—— waited Frozen ‘Fresh or F.F.A Frozen | lined in cost to help also in the better realizations to] ,,. , 
y . roze p A ee OE > : 
Morag get ‘ ‘ ier 10, | Sarre ere 39 i <a oo eocsce coe te packers. Lov 
39@40 ..... PIE é dowinsion 39 i‘. ticuebee” < —heomapbhae iinet mn ae 
lel ag nontene 38 Mayo. <... Wes deasda : 16 oat Valve sb ha in 
ets 38% afi 3G, Dee ss 5 Ce Re 14 per per ewt. per per ewt. per per cwt. 
ie ro 3hn- Ae: WOES civtstecei 18% ewt. fin. ewt. fin. ew. fin, 
Bb sien eit fer papa 9 WS ws eee eeee 18/20 .....+066 8 alive yield alive oe Faro ian 7 
a panei ae ‘ “an cuts 5 10.16 . 1 3. 
DS) 24 feo 40.950 s:00i8 ana Gr. Amn D.S. Clear om rephe sggete ewes eateran $10 “4 3 yd $ sae He cel x 
rt ee S5/ap. 2s tn... 28% > eee A SE ire. | * Saee, tole ee ee 1.2% 174 1.18 1.64} 5% 
q Ham quotations based on product 1% Sea eees aD BAERS, 12n | Gost of hogs ........... $12.75 $12.75 $12.32 We 
conforming to Board of ‘Trade defi- 912 Boe oe 30/35 siege sre 10%4n Gondonatiea nes 06 “06 ‘06 W0% 
nition on new trim, effective Jan- : ees ree 10n Handling, overhead .... 1.71 1.52 1.36 , 
uary 9, 1956. Bs Si deceees GOFOR. pn kes cane 94on TOTAL COST ......... $14.52 $2 20.74 $14.33 $20.04 ag be (sp 
PICNICS TOTAL VALUE ....... 15.54 22,2 15.02 21.00 14.17 9.76 | go 
; Frozen FRESH PORK CUTS Cutting margin ....+$1.02 +$1/46 +$ .69 +$ 96 +8 43 +$ 58 
pues. «We 19% @20 Job Lot Car Lot Margin last week ...+ .12 + .18 + (08 + 104 + 124 4. ‘32 
19% @20 “a 18% 31% @32% Loins, und. 12 ... 30 . 
18%... + Pi eiane £3 31@32 “Loins, 12/16 ..... 29 o 
Be 2200000 ag SOIC Ai Loins, 20/ap °.: Bo¥n PACIFIC COAST WHOLESALE PORK PRICES | 100: 
Ua ssssnaen 2/14 .....eeee n 30” “peor oan 4 a : ‘ 
| 8/up, 2's in. ...... 16%n 23@23% Bost. Butts, 8/12 23n' ca ee — oe ss 
FAT BACKS 23 @231% Bost. Butts, 8/up 23n eb. . Med 
Fresh or Frozen oo See Re ae + ee, FRESH PORK Carcass: (Packer Style) (Shipper Style) (Shipper Style) } li 
BircEE Se. a G/B ww see enee 8n a we pS ee 1814 80-120 Ibs., U. S. 1-3. None quoted None quoted None quoted 
DE eesanens 8/10 .....+.+; ass ae sal le : 120-170 Ibs., U. S. 1-3.$23.00@25.50 None quoted $23.50@25.00 
ee | eee | 
a eee 10% OTHER CELLAR CUTS FRESH PORK CUTS No. 1: calt 
On |... ING oon des - 10% Fresh or Frozen — LOINS: ey 
1034n KARE: eae 11% S56 BGURTO JOWIB: ocicnccesce ung 4 oan we Lee gen.enegee.e 37.00@42.00 cat 
ar 18/20 ...c06 11% qa = Jowl Butts, Loose ..... Tn ee RR '4000@45.00 37.00@ 42.00 €, 
See DOFE coses ° 11% 744n Jowl Butts, Boxed ung aa 3700041.00 $9.00@45.00 3700@42.00 g 
PICNICS ‘ ee 5 29D 28.00@33.00 Wit 
LARD FUTURES PRICES CHGO. FRESH PORK AND RS Kei ad 26.00@32.00 28.00@32.00 28, 0} Wi 
PORK PRODUCTS HAMS, skinned: Cat 
NOTE: Add %c to all price quo- Feb, 14, 1956 i. genmeneo 48.00@52.00 45.00@50.00 Wi 
eee eee ere Oe (1.¢.1. prices) US ial eee aa 42.00@ 50.00 46.00@49.00 44.00@49.00 | Sun 
Hams, skinned, 10/12.... i2 : 
FRIDAY, FEB. 10, 1956 Hams, skinned, 12/14.... 41% BACON, “Dry? Cure No. 1: ; . 
Ope High Low Close Hams, skinned, 14/16.... 41% 6- 8 Ibs 32.00@40.00 38.00@42.00 = oonss: bd 7: 
pen £ Y 11.60 Picnics, 4/6 Ibs., loose.. , 21 8-10 Ibs. ie 30.00@37.00 36.00@40.00 = bee toe 
Mar. 11.77 11.80 11.60 1.6 Picnics, 6/8 Ibs. ...... olf 9% @20 10-12 lbs. . 29.00@35.00 34.00@38.00 29, 33. 4 
May 12.15 12.15 12.00 Pogee Pork loins, bon'ls, 100's. 58 
42! , LARD, Refined: 
2.50 12.50 12.27 12.40a (Job Lot) ; 50@ 15.5 5.5 3.50@16.50 
ac ee to ia” See Sta ee ee: 
Oct. 12 85 9 85 2.85 2.85 nS area 50-Ib. cartons & es ; z 3. 6.00@17. , : 
ee henge’ 28s gg , 4 Tentesision, fresh, 10's. 7. ae Piste ose e eae .. 11.50@13.00 15.00@16.00 12.00@15.50 
Sales: 5,120, Ss. “yao 6 
Open interest at close ser. or ~~ em: rearbiee 6% o3 
a ee oT 6% N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
aoe . re! 1956 Feb. 14, 1956 
MONDAY, FEB. 13, 1956 CHGO. PORK SAUSAGE Feb. 14, 1956 ; 
patie MATERIALS—FRESH (L.e.1, prices) WESTERN DRESSED 
Mar. 11.67 11.70 11.12 ee os eel vas Western PORK CUTS—U.S. 1-3, LB. 
— ee ae in. — “a in ans | pork Joins, 8/12... $38.00@40.00 Reg. loins, trmd., 8/12... 36@39 
ee 3 | Pork loins, 12/16... .. 37.00@38.00 Ree. loins, trmd.. 12/16.. 36@89 
ro er? oe ae i - Taaueuaa areciierit | Hams, skind., 10/14... 43.00@45.00 Ren. teins, trad, 
er meee ~ ghia mag 9% | Boston butts, 4/8... .30.00@33.00 Pare None atd. 
Sales: 2,080,000 Ibs. Pork trim., guar. 50% | Regular picnics, 4/8 3 00@ 25.00 a. Suk ae 30088 
Open interest at close Fri., Feb. JO | a en 10 | Spareribs, 3/down 2 00@35.00 Spareribe, 8/down ....... 29@31 
10: Mar. 489, May 976, a 284, — _trim., 80% lean, senigios | Pork trim, regular..... op Regular Picnics ....... None atd. 
. CEMONe OG IR. exon snidebisnaws 25%; @26 | Loree Sean Bee ; 
Sept. 199, and Ox one lo on “hein 95% lean, be ae | Pork trim., spec ve weiss Mamie 
; , 1956 Wis asc einve sain eA ere. 660% 3% @34 ity - su 
TUESDAY, FEB. 14 on Pork head meat, oe 15 Box lots ; ible dies: ail U.S. ped 
Mie 28 ea Pork cheek meat, trim. Hams, sknd., 10/14. ...$42.00@46.00 Pork loins, 8/12 ......... 
a 12.07 12.10 aaa. a DONE. Gawawewsteses eee "19% @: 21% Pork loins, 5/13 BbAn 3.20@t2.00 ge as Ds cinies elas Ey + 
July 12.40 12.40 2.30 “ Pork loins, 12/16..... 39.00@41. B es, 10/12 ee 
ae PACKERS’ WHOLESALE Boston Butts, 4/8...°. 30.00@34:00 cans 8/dn, ge 
Oct. ... ie ere Pienies, 4/8" ......... 23.00@25. Sk. hams, 12 2... inet 
on oa, | Botti is SRG RE A BAR oC oe 
Open eacen at close Mon., oe Refined laré ierces o.b. | a ‘ as eileen rarest é OG! 3 
13: Mar. 486, sy" 978, — 286. ‘Chicago PAEEL oe nee ee $13.75 | N. Y. DRESSED HOGS osto' 
Sept. 199, and Oct. one lot. Refined lard, 50-lb. cartons, ‘ 
" 956 Tob. Chicago. a | tenes, feat "ta iu) HOG-CORN RATIOS 
eereraert ae oe 2b ae 5Q to 75 Ibs.........822 The hog-corn ratio for 
Mar 11.45 55 aad af kettle rendered tierces | 5 to Meise ae : oy 
5 v5 Gob, Oneago tn. 14.75 | 100 to 128 Whee... borrows and gilts at Chi- 
May 11. 90 11.95 11.90 11.95a Lard flakes ................ 16.00 ID 00° 200 WOR ss teea ago for the week endual 
92 o¢ © oF 9 20; Neutral tierces, f.o.b. 
July 12.27 12.80 12.25 12.80a Re rs Pr ee 16.00 CHGO. WHOLESALE February 11, 1956 was 
® RE 9 Bn onT 9 , Standard shortening, / 
= -; Alaeradlcmaadint s —- ER oe 20.25 or — 10.1, the USDA reported. 
ct. 12.77% 2. oni ‘f Qs 91.95 ve 956 ° ° . 
Nilon: 6: 400,000 lhe. Hydro, shortening, N. & §... 21.25 Feb, 14, ; cH This nike compared with 
Open interest at close Tues., Feb Hams, skinned, 14/16 Ibs., Av. 8 f | : 
14: Mar. 479, May 970, July 290, WEEK'S LARD PRICES | WING nics warn scce ss t's se 47 =the 10.8 ratio for the pre- 
Sepc. 205, and Oct. one lot. P.8. or Ps Ref. in | peers Ba con vig wb Raga ~ ceding week and 10.9 a 
50-lb. ready- : at, ik oeieie ae ‘ 
Pees: See. 8, nents Cash bry “tines a 16/18 Ibs., 5 year ago. These ratios were 
5; +] > | wra _. eer ee eee fe ee eee av « 8 
a eed 12. Os 12-08-02 sconce rae ood nine {| Hams, skinned, 16/18 Ibs., . calculated on the basis of 
July 12.32 12.37 12.37 (Bd. Trade) Mkt. Mkt. } Be wey tt Recs ang Fie he 47 No. 3 yellow corn selling at 
sep. 12.70 12.70 Hi 12.70b Ne .11.37%4n 9.7 12.00n | acon, fancy a a 8 
lanes VE cine ey Feb. 11.aL avian #-78n 12.00n | off, 8/10 Ibs., wrapped: ...... 2 ® $1.246, $1.255 and $1.499 
ales: bs. ‘eb. 13..11.37%n 9 11.75n } Bacon, fancy sq. cut, seedless, f 
ein ecco lose Wed., Fel Feb) Mt. lL aon 9. 50 11:50n 12/14 Ibs.; wrapped .......... 27 «per be, during the three 
pen interest at c¢ Se Pa. , ev A Zee a a « ~ | 5 b 4 . > 
3: a5 y 959, July 299 Feb. 15..11.25n 50n 11.50n | Bacon, No. 1 sliced, 1 1b. open ; 
font 208 Mk ak. suk Feb. 16.11.3588 & '62%n 11.6214n faded Inyers =. :..o0.ss cg usaac ax periods, respectively, 
38 THE NATIONAL PROVISIONER 
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40-270 lbs,— 
Val 





3.74 $19.18 
1.17 19.76 
43° +8 .58 
24 + 32 


RICES 


No. Portland 
Feb. 14 





hipper Style) 
vone quoted 
3.50 @ 25.00 





37.00@ 42,00 
37.00@ 42.00 
37.00@42.00 


28.00@33.00 


45.00@50.00 
44.00@49.00 





.00@35.00 
29.00@33.00 


13.50@16.50 
None quoted 
12.00@15.50 





6 
SSED 

LB. 
2... 36@39 
‘16.. 36@39 
.- None qtd, 
. 30@32 


- 29@31 
None qtd, 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Feb. 15, 1956 
BLOOD 


Unground, per unit of ammonia 
(bulk) 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 


RT IE x a iu da dea ote ocdhacaidce alee bis eiaiace *5.00n 
NEE KORE us ele cacy cialaie ooh oles bee viene rain *4.75 
SEPP aoe FER ORNL. Me Pe en 24.750 
Liquid stick, tank cars ......... *150@1.75 


PACKINGHOUSE FEEDS 

Carlots, ton 
50@ 67.50 
W@ 65.00 





0% meat, bone seraps, bagged. .& 
10% meat, bone seraps, bulk .... 60. 
ih% meat seraps, bagged bate z 
0% digester tankage, bagged ... 65.00@ 75.00 
60% digester tankage, bulk ..... 62.50@ 67.50 
8% blood meal, bagged ....... -110.00@117.50 
Steamed bone meal, bagged 

(spec. prep.) Ay 85.00 
0% steamed bone meal, bagged. 65.00@ 70.00 


FERTILIZER MATERIALS 


Feather tankage, ground, 





EE WIC BUAMIOMEE i 6.de 0005 ccc ccces 3.75 @4.00 
floof meal, per unit ammonia ...... 6.25@6.35 
DRY RENDERED TANKAGE 
Low fest, per unit prot. ......... *1.05@1.10n 
Med. test, per unit prot. ......... *1.00@1.05n 
High test, per unit prot. ......... * .95@1.00n 
GELATINE AND GLUE STOCKS 

Per ewl. 


re ae tik avelk L35@ 1.50 
- 6.00@ 7.00 


Calf trimmings Qlimed) . 
Hide trimmings (green salted) 
Cattle jaws, scraps and knuckles, 
De UO icbacds ess reekeeksureses 
Pig skin scraps snd trimmings .... 


ANIMAL HAIR 





00@57.00 
5.25@ 5.500 


Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ...... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5% 
Winter processed, gray, Ib. ..... 21 
Summer processed, gray, Ib. 13@ 14 


p—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Feb. 15, 1956 











The inedible fats market continued 
its soft undertone late last week, and 
trade volume was on the light side. 
Choice white grease, all hog, sold at 
7T%s@7'2c, delivered New York. 
Bleachable fancy tallow, regular pro- 
duction, traded at 7%8c, same destina- 
tion, and indications of Yc higher 
were made on hard body material. 
B-white grease and special tallow 
moved at 6%%c, c.a.f. Chicago. Move- 
ment of choice white grease, all hog, 
was registered at 6%c, c.a.f. Chicago. 

Additional fractional declines were 
made on Friday. Choice white grease, 
all hog, sold early at 7¥c, and the 
same was offered late at 7%sc, c.a.f. 
Hast. Most bids were at the 7c, 
c.a.f. East, level. Bleachable fancy 
tallow sold at 7¥%c, delivered New 
York. B-white grease and special tal- 
low sold at 6%c, c.a.f. Chicago, and 
later in the day a few more tanks sold 
at 6¥4c. Yellow grease sold at 6%c 
and 6Mc, also c.a.f. Chicago. Bleach- 
able fancy tallow sold at 6%4c, and 


prime tallow at 6'c, c.a.f. Chicago. 
Later interest was at 65éc. 

A few tanks of choice white grease, 
not all hog, sold at the start of the 
new week at 65%c, c.a.f. Chicago; a 
few tanks of choice white grease, all 
hog, sold at 6%4c. No. 1 tallow was 
bid at 634c, c.a.f. New Orleans. 

Several tanks of choice white 
grease, all hog, sold at 6%4c, caf. 
Chicago, and No. 1 tallow at 6%4c, 
c.a.f. East. Some choice white grease, 
all hog, sold at 74@7%sc, delivered 
East. Hard body bleachable fancy tal- 
low sold early at 7c, and later at 
7c, c.a.f. New York. 

Moderate trade came about at mid- 
week. Hard body bleachable fancy 
tallow again sold at 71ac, c.a.f, East. 
Later inquiry was at 7%4@7%sc, de- 
pending on product. Choice white 
grease, all hog, sold at 74c, delivered 
East. Bleachable fancy tallow sold at 
65sc, Chicago. No. 1 tallow sold at 
6%c, c.a.f, Chicago. Special tallow 
was bid at 6%c, c.a.f. East, and No. 
1 tallow at 6%4c, c.a.f. New Orleans, 
and c.a.f, East. There was interest in 
the market on yellow grease at 6¥%c, 

[Continued on page 41] 
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DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 

¢ Greater Cleanliness In and Around Your Plant 

¢ A Staff of Trained Men to Help You with Your Problems 


JV Whatever Your Problems May Be, Call DARLING & COMPANY 


‘ 








Phone: YArds 7-3000 





.. 


Phone: WArwick 8-7400 


CHICAGO | DETROIT | CLEVELAND | CINCINNATI | | BUFFALO | 
1201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A 
Ilinols Dearborn, Michigan Cleveland 9, Ohio fi Buffalo 6, New York 


Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: Filmore 0655 
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Production of meat scraps and tankage in the last 
six months of 1955 reached a combined total of nearly 
547,000 tons—a new record for any half-year since 
1944, according to reports made by packers, processors 
and rendering plants to the Agricultural Marketing 
Service of the U. S. Department of Agriculture. Out- 
put of meat scraps during the last half of 1955 at 
more than 433,000 tons was 3 per cent larger than 
the previous record, while production of tankage fell 
below comparable periods in both 1954 and 1953. 

Production of meat scraps was larger in each month 


Reported U. S. Production, by 















JULY-DECEMBER, YEAR 1955 MEAT SCRAPS, TANKAGE OUTPUT NEW RECORDS 


MEAT SCRAPS AND DIGESTER OR FEEDING TANKAGE 


months, 





MEAT SCRAPS (OR MEAT MEAL) TANKAGE (DIGESTER OR FEEDING?) 
Mouth 152 1953 1954 1955 12 1953 1954 1955 
‘Tous Tons ‘Tons Tons Tons Tons Tons ‘Tons 
OO Se er . @2,188 62,410 68,780 6 21,036 21,487 19,769 218,872 
NDRUNOS <5 wong gticavarnl a9. vis: vieve-ouate 0.4.03 54,447 55,090 64,033 18,698 17,669 217,640 
| ae en eee 59,986 6S, 16,197 16,790 216,068 
64,135 GS,719 ; 13,965 16,316 716,042 
66,362 65,735 266,548 15,717 16,544 216,084 
66,0384 68,001 271,936 14,675 16,830 217,845 
374,017 104,049 100,030 100,288 103,918 102,551 
Wise ah sha eA susie Bea eR wad 70,015 67,195 16,210 18,522 717,399 16,226 
IS Ses. 6 Se sia ints 40 Oba ea Nea 4S 68,841 66,483 19,194 220,042 18,983 
September 68,408 68,869 18,177 18,329 18,774 
NE Nd Giidints 4.6.0 $-6s:65.6 ws bb aA O45 6s 73,753 68,179 18,745 218,783 19,159 
November 67,795 69,738 21,340 221,308 21,034 
December 70,506 69,398 x 19,985 220,775 19,369 
Totals . 358,587 419,318 109 862 133,334 115,963 116,636 113,545 
i ee ee 693 ,657 793,335 813,911 833,364 210,625 228,992 220,554 216,096 
Does not include tankage produced for fertilizer, 
“Revised. 
MEAT SCRAPS AND TANKAGE: U.S. Annual Production (Tons) 1945-51 
1945 1946 1947 1948 1949 1950 1951 
Meat Scraps ... ia-atbn NOI SS SNE bao Fo a 0:0:50 > A 514,273 543,399 568 627 5T7 G84 605,053 641,212 
SMM Sa tobe a58 nace sits rar th pa wis ai bk Oia ae eA 180,013 152,153 179 404 185,391 196,902 202,229 208.389 


a 


of the July-December 1955 period than a year earlier. 
The annual output of 833,000 tons was largest on 
record. Production of tankage was smaller than last 
year for most months; however, the annual total of 
216,000 tons was exceeded by only the two previous 
years. 

Data for 1955 in this report represent about 98 per 
cent of the nation’s operating capacity for meat scraps 
and tankage. Reported production by months for the 
four years and U. S. annual totals 1945-55 are shown 
in the table below: 


January 1952-December 1955 














2-Stc GRINDERS 


for CRACKLINGS, BONES 
0) 1} 40m :}Reole)emmy-N. | ¢.Ve = 
and other BY-PRODUCTS 


DMAN 


quip t has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 












STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 
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NO 

TRAP 
MAINTENANCE 

FOR 

7 YEARS 


Be 
eeeeeoeeeeeeeee ee @ 


; hte x 
Reports The A. W. Stadler Company 


“Anderson Super-Silvertop Steam Traps do a wonderful job 
of keeping our cookers operating at maximum efficiency,” 
reports the A. W. Stadler Company, prominent Cleveland 
renderers. “Traps installed 7 years ago have required no 
maintenance.” Reports like this are commonplace. These 
traps are built for long life and fast, complete condensate 
drainage. Rugged Anderloy valves and seats, seldom need 
replacing. Patented guided bucket keeps valve and seat in 
perfect alignment. Save on maintenance. Replace obsolete 
traps. Order Super-Silvertop Steam Traps today. 


FREE TRAP SELECTOR BOOKLET—Write The V. D. Anderson Company, 
Division of International Basic Economy Corporation 
1945 West 96th Street, Cleveland 2, Ohio 
The 
Engineered ANDERSON 
Steam Trap 


STEAM 
TRAPS 


SUPER-SILVERTOP 
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1955 
‘Tons 

718,872 
717,640 
216,068 
716,042 
716,084 
717,845 
102,551 
16,226 
18,983 
18,774 
19,159 
21,034 
19,369 
113,545 
216,096 
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Chicago, and 6%4c, c.a.f, East. 

TALLOWS Wednesday's quota- 
tions: edible tallow, 8°s@8*4c; origi- 
nal fancy tallow, 6%@7c; bleachable 
fancy tallow, 6%c; prime tallow, 6%sc; 
special tallow, 6%c; No. 1 tallow, 
6@6%c; and No. 2 tallow, 5%4c. 

GREASES Wednesday's  quota- 
tions: choice white grease, not all hog, 
6c; B-white grease, 6¥4c; vellow 
grease, 64%4c; house grease, 5%4c; and 
brown grease, 5%4@5'4c. Choice white 
grease, all hog, was quoted at 7¥4c, 


ca.f. East. 


EASTERN BY-PRODUCTS 


New York, Feb. 15, 1956 
Dried blood was quoted Wednes- 
day at $5 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4.75@5 per unit of ammonia “ 
dry rendered tankage was priced a 
$1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 10, 1956 


Prev. 

Open High Low Close — close 
eee wine's 14.93b 15.02b 
May 15.08 15.10 = -15.16b 
July 15.12 15.15 15.17 
Sept 14.99b 15.09 15.10 
Oct 14.80 14.88b 14.82b 
Dec 14.65b 14.78b 14.76 
Jan 14.60n 14.75n 14.75n 


Sales: 384 lots. 


MONDAY, FEB. 13, 1956 





mar. .... 15.30 16.0 15.05 15.10b 14.93b 
Mee ces SAD Te _- 15.238 15.31b 15.10 
July 5 3! 15.27 15.35 15.15 
Sept. 1 15.27b 15.09 
Oct. wis 15. 15.08b 14.88b 
Dec, .... 14. 8° Sb 14. 97 14. 14.97 14.78b 
Jan. .... 14.80n ‘“ 14.95n 14.75n 


Sales: 278 lots. 


TUESDAY, FEB. 14, 





Mar. .... 15.17%b 15.33 15.23 15.10b 
mny .... 15.40 15.40 5.31 
Inly .... 15.48b 15.41 

Sept. ... 15.35 15.44 15.34 

met. .... 15.10) 15.18 15.12 5. ; 
Dee, .... 15.00b 15.09 15.00 14.99b 14.97 
Jan 15.00n peeks ta 14.95n 14.95n 


Sales: 297 lots. 


WEDNESDAY, FEB, 15, 1956 





ee oe oe 15.21 15.24b 
ee ey 15.41 
 —o—_—- 15. 15.44 
Sept : 15.32b 
Oct. ¥ 15.05 15.10% 
Dec. .... 14.9%6b 14.99b 
Jan. -.. 14.95n 15.95n 
Sales: 276 lots. 
VEGETABLE OILS 
Wednesday, Feb, 15, 1956 
Crude cottonseed oil, carlots, f.o.b. 
i A ee avon 6.090, ene 
IIE aie a as Barve bbe Cae '@13ya 
Po ee, 5. ae ee 134 
Corn oil in tanks, f.o.b. mills ..... 14',pd 
Peanut oil, f.o.b. mills ............ 17pa 
Soybean oil, f.o.b. mills ........... 12%n 
Coconut oil, f.o.b. Pacific Coast ... 10724 
Midwest and West Coast ....... TYy@ Ven 
WWUNE 6S. eR cA eee neteneen keane 1Y%~@ 13H 
OLEOMARGARINE 
Wednesday, Feb. 15, 1956 
White domestic vegetable ..............006 26 
TO: MO Saat thus wit atuacen eer ck eno ae 
SUSE CRUOUOR OMNI i okickcccesvesccucecsce 24 
BEMUOT CHUNG RMOIS <5 vcsie sien ses.s dp seintaes 2 
OLEO OILS 
Wednesday, Feb. 15, 1956 
Vrime oleo stearine (slack barrels)... V%@10 
Extra oleo oil (drums) ............. 12%@13 





n—nominal. a—asked. pd—paid. 
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HIDES AND SKINS 





Most selections of big packer hide; 

cold at higher levels—Small packer 

50-lb, average hides sold at 12%@ 

13c—Country hide market slow but 

‘trong—Calfskins sold steady—Ki> 

traded at 33c—Shearlings steady to 
higher. 


CHICAGO 


PACKER HIDES: The hide mar- 
ket affected a strong undertone at the 
beginning of the week, with buyers 
wanting hides and generally bidding 
higher prices. Branded steers, how- 
ever, were bid steady. Trading de- 
veloped during the day, and advances 
were registered on selections sold. 
River heavy native cows sold at Ile, 
and Chicagos sold later at 11%c. 
River heavy native steers sold at 
10%c, while Northerns were offered 
at lle, but untraded. 

A heavy volume of trading came 
about on Tuesday, with prices again 
advancing '%c on selections traded. 
Heavy native steers, all points, sold 
at Ile, Heavy native cows, all points, 
sold early at 11'%c, but Chicagos later 
sold at 12c. Butt-branded steers sold 
at 9c, and Colorados brought 9c. 
Northern branded cows sold at 10%c. 
with Southwesterns bid at lle and 
unsold. River light native cows traded 
at 16%c, and St. Pauls sold later at 
15%2c. 

Activity dwindled at midweek, and 
the only trading revorted early was 
on branded cow hides and South- 
westerns brought 11'%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides 
moved to higher ground this week, 
with the 50-lb, average trading at 13c, 
selected, f.o.b. Other trading was 
done at 12'c in the Midwest. Heavier 
hides proved slow to move, due main- 
lv to the spread between buyers’ and 
sellers’ ideas. The 60-lb. average sold 
at 9'%c in the Midwest, with addi- 
tional offerings priced at 10c and 
higher. 

The market in the Southwest was 
also strong, with 40@42-lb. average 
traded at 17c, and the 42-Ib. aver- 
age at 16%c. The country hide mar- 
ket was slow, with buyers reportedly 
rot reaching for higher priced offer- 
ings. Straisht locker butchers, aver- 
aging 50 Ibs., were generally offered 
at 104c and as high as Ile in some 
instances. Renderers were quoted 
9c. with some trading indicated 
that figure. 

CALFSKINS AND KIPSKINS: 
There was trading on calfskins Tues- 
day at steady levels. Northern heavy 


calf sold at 52%c, while lights brought 
45c. St. Louis heavy calf traded 
47'ac, and lights sold at 42%c, North- 
ern kip sold at 33c. Overweights were 
higher on a nominal basis at 30c. 

SHEEPSKINS: Inquiry continued 
good for sheepskins this week, partic- 
ularly on shearlings, but activity was 
slow. No. 1 shearlings sold at 2.85, 
the No. 2’s at 1.85 and fall clips at 
3.35, one car involved, There was no 
action on No. 3’s and, although some 
sources thought that higher prices 
might be realized were supplies avail- 
able, .75 was the nominal quotation. 
Dry pelts reportedly sold at 25c, with 
offerings later priced at 26@27c, but 
unsold. Pickled skins were slow and 
barely steady with last week. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Cor. Week 
Feb. 15, 1956 1955 
lin 10¥%@11 


Hvy. Nat. steers sas 
.-15 @15%n 18 @13%n 


Lt. Nat. steers 









Hvy ‘Tex. steers 94%n 9i%n 
x. Det. “DOR bh cence 1444n 14%n 
Butt brnd. steers ..... 94%n 9% 
COl. "SROGIG se cicccc kien 9n 9n 
Branded cows ........ 11 @11%n 9%@10 
Hvy. Nat. cows ...... 114%@12n 10¥%@11 
Et. Met; COE cna. ccd 1E 54@ 164%n 12%@13 
WOE. (De wisescnses 10 @10%n 8 @ 8% 
Branded bulls ........ 9 @ 9%n 7 @ Tn 
Calfskins, 

Coe | 8 SEN Eee 4744 @524on 3874%n 

10/down ,teee : 45n 42%n 
Kips, Nor., nat., 15/25. 33 24 @2in 

SMALL PACKER HIDES 

STFERS AND COWS: 

69 Ibs. and over .... 9%@10n 9 @ 9%n 
SATE sv éudcéacnves 12% @13n 10%@11n 
SMALL PACKER SKINS 
Calfskins, all wts.....37 @39n 24° @25n 
K‘ps, all wts. ......23 @2in 17 @18n 
SHEEPSKINS 


Ftacker shearlings, 
No. coceccee 2640@2.85 2.25@2.50 
Dry Bee wativesste 26@27a 264%n 
Horsehides, Untrim. .. 8.50@9.00n 7.75@8.00n 





N. Y. HIDE FUTURES 


FRIDAY, FEB. 10, 1955 


Open High Low Close 
Apr. ... 11.75b 11.95 11.90 11.95b-12.00a 
July ... 12.15b 12.36 12.30 12.37b- 4a 
Oct. ... 12.60b 12.85 12.70 12.85 
Jan. ... 12.80b 13.09 13.09 13.09 
Apr. ... 12.95b oan =e 13.26b- 





July . 13.11b 

Sales: 26 lots. 
MONDAY, FEB. 13, 1956 

No trading in hide futures in 

observance of Lincoln's Birthday 
TUESDAY, FEB. 14, 1956 


13.41b- 








Apr. ... 12.10-15 12.35 12.10 34a 
July 6 Z 12.60 78a 
Oct, 3 

Jan. 

ADP. «<< 13.55b- 

July 13.70b- 





Sales: 66 ‘lots. 
WEDNESDAY, FEB. 15, 1956 


Apr. ... 12.39 12.39 12.20 12.30 
July .. » 12.7 75b 12.80 12.65 12,71 
Oct. 5 






13.15 13.10 13. 

een waite 13.35b- 45a 
13.50b- 70u 
13.65b- 90a 


Jan, 
Apr. ... 13.55 
July ... 13.75b 
Sales: 32 lots. 
THURSDAY, FEB. 16, 1956 








AGE 5:5 on 12.27 12.15 12.15b- 20a 

JOLY «5: « 5 Ft 12.56b- 58a 

Oct. . 13. 13.10 13.04 13.00b- 10a 

Jan. «- Aas ie pane 13.25b- 10a 

Apr. ... 13.4§ 13.40b- Sha 

July 13.6 13.55b- 70a 
Sales “8: 7 lots 


4] 

















MODEL D IN SIZES 
from 25 to 150-ton capacity 


There is a 


HOWE 
COMPRESSOR 


FOR EVERY SIZE LOAD 
AND APPLICATION 


THREE generations 

of Howe engineers have 
been helping the meat 
packer solve his refrigera- 
tion problems. Howe 
equipment is geared 
directly to the meat 
industry. Hundreds of 
repeat orders prove it 
pays to know Howe! 
Our engineers will gladly 
make recommendations 
—no obligation, 

of course. 


WRITE FOR LITERATURE 





HOWE BOOSTER COMPRESSORS 
For low temperature service 





RAPID 
UNIT COOLER 
Designed for blast and 
freezer storage 





EVAPORATIVE 
CONDENSERS 
10 ton to 

200 ton capacity 


Since 1912, manufactur- 
ers of ammonia com- 
pressors, condensers, 
coolers, fin coils, locker 
freezing units, air con- 
ditioning (cooling) 
equipment. 





EE QQ) W/E; ICE MACHINE CO. 


Distributors in Principal Cities @ 
2823 Montrose Ave. e 





Cable Address: HIMCO Chicago 


Chicago 18, Illinois 


MODEL G—5S TONS TO 25 TONS CAPACITY 
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JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[] Check is enclosed 


(] Please mail me your invoice 





Name Please Print 





Street Address 





City Zone State 





Company 





Title or Position 

















The most complete line avallable. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Staia- 
less Steel. Ask for booklet "The Mod- 
ern Method”, listing all and contalaing 
valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 

















FRENCH 
HORIZONTAL 
MELTERS 

Are 


Sturdily 
Built. 


Cook Quickly —"™ 
Efficiently. 







THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 
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ILIVESTOCK MARKETS ...Weekly Review 








Cattle Set New Record, Hog 
Count Up In Jan. 1 Estimate 


A U. S. Department of Agriculture 
report on the number of livestock on 





River Markets Group Urges 
Reduced Cattle Shipments 


Members of the River Markets 
Livestock Group have urged cattle 























ne full farms in the United States on Janu- feeders across the country to hold 
PRO. ary 1 of this year indicated a high marketings of fat cattle to a minimum 
rate of production of such products during the next few weeks. 
for this year. The number of cattl», Their joint statement also advised 
estimated at 97,465,000 head, was the shippers to reduce shipments on Mon- 
largest on record. This compares with day of each week and to more equally 
96,592,000 last year and the 1945-54 distribute receipts over the entire 
average of 84,040,000. week. 
Although interest in hogs lags, the The action was taken after heavy 
2) number of swine on the nation’s farms fat cattle losses were recorded around 
was placed at 55,088,000 head. This the market circuit last week. Aside 
is nearly 5,000,000 head above the from the Denver Livestock Exchange, a rt 
revised count of 50,474,000 for 1955 other market exchanges holding mem- na : . , 
after a year’s buildup in droves. The bership in the group include Omaha, A. V. SORENSEN (right), president of the 
advance estimate for 1955 was over Sioux City, Sioux Falls, St. Joseph, Si. Omaha Chamber of Commerce, presents 
55,000,000 head. Louis, and Kansas City. HARRY B. COFFEE, president of the Union 
ae The sh sei — “Ep : Shain: scenes esi Stock Yards Co., Omaha, a plaque in 
e sheep population was estimatec or some time now, consumers tribute “to all who shared in making Omshe 
at 31,109,000 head, or nearly 500,000 have been feasting on meat at the the World's Largest Livestock Market and 
more than last year’s upward revised expense of livestock fatteners. Many Meatpacking Center in 1955." 
count of 31,582,000. The earlier es- livestock feeders are incurring losses 
timate was 30,931,000 head. The up to $100 per head, and some re- 
ictal sheep population has remained fairly _ port even greater losses on beef cat- KINDS OF LIVESTOCK KILLED 
steady after dipping to a low of 29,- tle” the River Market Livestock Group wred?, 4 ; 
000,000 head in 1950. declared. tThe classification of livestock 
seneeemees slaughtered under federal inspection 
during December 1955, compared 
sith November 1955, and December 
ESTIMATE OF LIVESTOCK ON FARMS ON JANUARY 1, 1956 with Novem me , 
eye / 1954 is shown below: 
(Figures are in millions; last three zeros have been omitted) 
“° Nov. Dec 
COWS AND HEIFERS pes pe s90; 
2 YRS. OLD HOGS Pen: rig Per 
ALL CATTLE AND OVER SHEEP AND —_ INCLUDING pi cori daa 
AND CALVES KEPT FOR MILKt LAMBS PIGS 
23,318 31,109 55,088 Cattle: ’ ; 
23,462 31,582 50,47 Steers . 48.1 43.9 46.8 
23,896 31,356 WE cise wurne ns 13.9 12.8 13.6 
31,861 QHRES Sohsc ce icecnne Se 41.0 37.4 
31,725 Bulls & stags ...... 1.9 2:3 2:2 
30,635 GeO. cenaseseesccae 100.0 100.0 100.0 
: Canners & Cutters?.. 20.4 25.6 21.5 
Hogs: '{ 
7 ORR... icaet beceec«e 7.2 6.4 5.5 
946 Barrows & gilts .... 92.3 93.4 94.0 
Steg Stags & boars ...... 5 Be 5 
‘ WOMEN nah saniey eat 100.0 100.0 100.0 
2 56,218 Sheep and lambs: ‘. 
a RS Pre or ee art 71,755 53,920 54,353 Lambs & yearlings.. =. we = 
ee ne ge ee on Porat SLL a00{0 1009 100.0 
tIncluded in cattle and calves. *Revised figures +Based on reports from packers. 'Totals based 
on rounded numbers. “Included in cattle classi- 











fication. 














For Sausage, Meat Loaves, Sauces, 
Dressing Products and Specialties 

No One (Else) - 

Gives So Much (Service) 


For So Little (Cost) 


OMAHA, NEBR. 
PAYNE, OHIO 

SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 










LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 



























— pon NASHVILLE, TENN. VALPARAISO, IND. ih 

FLORENCE, S.C. bo “uaterlatie” Aever central tee penta seat Clete coll 

FT. WAYNE, IND SERVICE costs ond boosts your profits. dust aad there poten? to 

peed Pri pond ° your present formules for usiferm, : aotu flavor, 

co. INDIANAPOUS, IND. KENNETT- MURRAY | VEGETABLE JUICES, INC. 

SON, MISS. liy yin | | 4887 5. KNOX AVE. ° CHICAGO 32, ILLINOIS 

| JONESBORO, ARK. EsTOcK BU | See Sec. J, Page Ve, 1956 Purebasiag Gulde 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
February 14, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. 


L. N.8. Yds. 


Chicago 


HOGS (Including Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 lbs. .$ 9.75-11.00 
140-160 Ibs.. 10.75-11.75 
160-180 Ibs.. 11.50-13.00 
180-200 Ibs.. 12.75-13.25 
200-220 Ibs.. 12.50-13.25 


220-240 Ibs. 


240-270 Ibs. 


270-300 lbs.. 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 
160-220 
SOWS: 
Choice: 
270-300 Ibs.. 
300-330 Ibs. . 
830-369 
360-400 
400-450 


SLAUGHTER 
STEERS: 
Prime: 
700- 
900-11.00 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
7CO0- 900 
900-1100 
1109-1300 
1300-1500 
Good: 
700- 900 
900-1100 


Ibs... 


Commercial, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
6CO- 800 
£00-1000 
Good: 
500- 700 
700- 900 
Commercial, 
all wts. 
Utility, 
all wts. 
COWS: 
Commercial, 
all wts 
Utility, 
all wts 
Can. & cut., 
all wts. 


BULLS (Yrls. 


J eae 
Commercial 
Utility 
Cutter 
= 

VEALBRS, A 
Ch. & prime 
Com'l & gook 


CALVES (500 Lbs. 
prime 
Com'l & gd.. 


Ch. & 


Ibs. . 


Ibs.. 
Ibs.. 
Ibs.. 
450-550 Ibs... 


900 Ibs.. 


Ibs.. 
Ibs.. 
1100-1300 Ibs.. 


Ibs... 
lbs... 


Ibs... 
Ibs... 


Ibs... 
Ibs.. 


11.50-12.00 
.25-11.50 
None qtd. 





None gtd. 


11.00 only 
11.00 only 
10.50-11.00 
10.25-10.75 
10.00-10.50 
9.50-10.25 


CATTLE & 


None qtd, 
None oe. 
21.50-22. 
21 0-21.50 





None qtd. 

. 17.50-21.50 
17.50-21.50 
16.00-21.00 





16.50-17 50 
16.50-17.50 
16.00-17.00 


14.00-15,75 
12.00-14.00 
None qtd. 
None qtd. 


17.50-20.00 
17.00-19.75 


13.00-15.00 


11.00-12.50 


12.00-12.50 
11.00-12.00 
8.50-11.00 


None qtd. 
13.50-14.50 
12.50-1 





( 0 
- 11.00-12.50 


Il Weights: 
» 23.00-20.00 
1 11.00-15.00 


15.09-20.00 
11.00-15.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Ch. & prime 20.00-20.50 
Gd. & ch.... 18.00-20.00 
LAMBS (105 Lbs. Down) 
Ch. & prime 18.75-19.50 
Gd. & Choice 17.50-18.75 
EWES: 

Gd. & choice 4.50- 5.50 
Cull & util... 3.50- 4.50 


None qtd. 
None qtd. 
11.00-12.75 
12.00-13.00 
12.00-13.00 
12.00-13.00 
12.00-12.25 
11.60-12.00 
11.50-11.75 
11.25-11.50 


10.00-12.00 


None qtd. 
11.25 only 
11.00-11.25 
10.75-11.00 
10.50-11.00 
10.00-10.50 


CALVES: 


None qtd. 

22.00-24.50 
21.50-24.50 
20.50-24.50 


None qtd. 
18.00-22.00 
17. 5 1. 50 
16.50-21.50 





17.50-2' 
16. 502 
15.00- 18. 50 





2.50-14.50 
11.00-12.50 
19.90-20.50 
19.€0-20.50 


8.00-20.00 
‘ 


1 
17.90-20.00 


».00-18.00 
-00-18.C0 


— 
on 


13.50-15.00 


11.00-12.75 


12.00-13.25 


10,75-12.25 


9.00-11.50 


Excl.) All Weights: 


13.00-14.00 
15.00-16.00 
14.00-15.00 
12.00-14.00 


00-29.00 
0-16.00 


25. 
12.¢ 


Down): 


16.00-22.00 
12.00-16.00 


20.10-21. 00 
19.00-20.25 
(Shorn): 

19.00-19.50 
18.00-19.00 


6.50- 7.50 
4.00- 6.50 


Kansas City 


None qtd. 
10.50-11.50 
.50-12.50 
.50-13.00 
.50-13.00 
.50-13.00 
.50-12.50 
11.00-12.00 
10.75-11.75 
10.50-11.50 


1 
1 
1: 
1% 
1 


ah i te: 


9.00-12.00 


10.7 a 5 ts 00 





» 
10. 25- 10.7 75 
10.00-10.50 
9.50-10.00 


None qtd. 
None qtd. 
20.00-20.50 
None qtd. 


17.00-19,50 
16.50-19.C0 
16.00-18.50 
15.50-17.50 


15.50-17.00 
15.50-17.00 
14.5.0-16.00 
12.59-14.0) 
11,.50-12.50 


20.00-20.50 
20.00-50.50 





17.00-19.00 
16.50-19.00 


bo 
50 
12.50-14.00 


11.00-12.50 


11.50-12.50 


11.00-11.50 


9.50-11.00 


11. 00- 12.00 
50 
12.5 .50 
11.00-12.00 





22.00-24.00 
11.00-14.00 


14.00-20.00 
11.00-14.00 


19.00-19.50 


17.50-19.C0 


16.50-17.50 
15.00-16.50 





Omaha 


None qtd. 
None qtd. 
1é 






11.25-12.50 
12 25-13.00 
12.25-13.00 
12.25-13.00 


11.50-12.75 
11.00-12.00 
10.75-11.25 
10,25-10.75 


8.75-11.75 


11.25-11.50 
10.75-11.25 
10.75-11. 
10.75-11.25 
10.25-10.75 

9.75-10.25 


None qtd. 
22.50-23.00 
22.00-23.00 
18.50-22.50 


20.50-22.00 
20.00-21.50 
19.00-20.50 
5-20.50 





16.00-18.00 
14.50-16.09 
14.50-15.50 
12.50-14.00 
11.50-12.50 

Nene qtd. 


19.0>-20.00 


18.00-19.50 
17.50-19.00 


15.50-18.00 
15.€0-18.00 


12.50-14.00 


11.00-12.50 


11.00-12.50 
10.00-11.00 
9.00-10.25 


None qtd. 

13.50-14.7 75 
12.(0-18 
10.50-12.00 





22.00-25.00 
12.00-15.00 


15.00-20.00 
12 00. 15.00 
18.50-19.25 
17.50-18.50 


18.00-19.00 


17.0 )-18.00 
4.50- 5.50 
8.50- 4.50 





St. Paul 


None qtd. 
None qtd. 
11. 50-12.50 





11, 
11.0)-11.75 
None qtd. 
None qtd. 


11.25-12.25 


10.50-10.25 
10.25-10.50 
10. 00-10.2 25 
9.7 75-10. na 





None qtd. 
None qtd. 
20.00-21.50 
19.00-20.50 


None qtd. 

19.00-21.00 
18.50-21.00 
17.00-19.50 
16.00-18.00 
15.50-18.00 
15.00-17.00 
12.00-14.60 
11.00-12.00 
None qtd. 

None qtd. 


17.50-19.50 
16.50-19.50 


“17.50 
-17.50 


10.50-12.0 


12.00-12.5 


11.00-12.0€ 


9.00-10.50 


) 

)-13.50 
D-15.50 
D-14.60 


25.00-28.00 
14.00-23.00 


15.00-20.00 
11.00-15.00 


19.50-20.00 
18.50-19.50 


None qtd, 
None qtd. 


4.50- 6.00 
3.50- 4.50 








EEBLER 


1910 W. 59th St. 


ENGINEERING CO. 

Manufacturers of Meat Paching 
Machinery and Equipment 

Chicago 36, Ill. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Feb- 
ruary 11, 1956, compared: 


CATTLE 

Week Cor. 

Ended Prey. Week 

Feb. 11 Week 1955 
Chicagot .. 21,483 24,243 24,300 
Kan. Cityt. a 265 19,934 14,709 
ge agi 3°68 0 28,956 25,954 


E. St. Louist 73911 8,266 7,651 





St. Josepht. 9,143 °9,000 9,761 
Sioux City}. 10,814 11,462 7,474 
Wichita*t 3,616 3,965 3,099 
New York & 

Jer. Cityt 12,908 13,362 10,846 
Okla. City*t 5,845 7,989 8,137 
Cincinnati§ . 4,028 4,020 7,493 
Denvert .. 12,057 10,505 13,648 
St. Paulf... 15,788 14,502 15,204 
Milwaukeet . 4, 62: 4,254 4,800 

Totals 15 0, 161 160,45 8 153,166 

HOGS 

Chicagot .. 38,463 40,363 39,118 
Kan. Cityt. 18, 024 11,927 8,007 
Omaha*t  .. 52,042 59,113 41,913 
E. St. Louist 44,838 39,077 25,663 
St. Josepht. 28,425 °26,500 25,812 
Sioux Cityt. 21,942 24,705 20. 150 
Wichita*t 11,401 11,076 11,876 
New York & 

Jer. City? 58,446 51,029 
Okla. City*} 21,436 12,655 


Cine — 16,1 
Denvert 





= 24 001 
8 12,6: 







St. ault.. 56, “618 37 
Milw aukeet . 5,994 3,52 
Totals .880,645 377,370 313,909 
SHEEP 
Chieagot . 4,340 5,955 4,906 
Kan. Cityt. 5.176 38,539 5 
Omaha*ft ... 10,713 11,900 
Kh. St. Lonist 3.026 3,333 
St. Josepht. 8,963 °8,500 
Sieux City}. 3,727 4.958 
Wichita*t 1,177 877 
New York & 
Jer. City? 43,804 46,708 
Okla. City*$ 2,995 295 
Cincinnati§. 181 110 
Denvert ... 19.466 17.799 





St. Pault 5,945 


Milwaukeet . 1,268 


—_oD-! 
we 


1; 326 


Totals .110,781 118,220 125,143 
*Cattle and calves. °Estimated. 
+Federally inspected slaughter. 

inelnding directs. 
tStockyards sales for leenl slaugh 

ter. 
&Stockyards receipts for 
slaughter, including directs 


CANADIAN KILL 


Inspected slaughter in 


loeal 


Canada for week ended 
February 4: 
y Week 
Ended Same 
Feb. 4 week 
1956 1955 
CATTLE 
Western Canada... 16,6388 


Eastern Canada .. 17,582 








NOON, hi 0 shinee 34,220 
HOGS 
Western Canada.. 51,551 60,142 
Eastern Canada .. 58,522 45,382 
co Rai ge 110,073 105,524 
All-hog carcasses 
ee EERE ee: 18,247 = 111,552 
SHEEP 
Western Canada... 3,752 4,195 
Eastern Canada 3,288 3,484 
TOUS +55 cad 7,040 7.629 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 

for week ended Feb. 
Cattle Calves Hogs* Sheep 


Salable .. 214 36 ages 7 
Total (incl, 


directs, .4,979 2,889 25,199 13,1738 
Prev. week 
Salable.. 218 14 12 34 


Total (inel. 
directs. .5,149 2.559 22,029 17.802 


*Including 


hogs at 3ist St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 






and comparative periods 
RECEIPTS 
Cattle Calves Hogs Sheep 

Feb. 9.. 3,482 2090 16,028 1,217 
Feb. 10. 710 181 9,778 1,819 
Feb, 11 50 5 6,779 16 
Feb. 13..22,758 261 13,230 3,559 
Feb. 14.. 7, 400 1 3,100 
Feb. 15. .13,000 400 127500 2, 
*Wk. so 

far ...42,758 1,061 25,730 8,659 
Wk. ago.37,208 1,055 40,291 11,102 
Yr. ago. .38,284 2,209 38,533 14,737 
2 yrs 

ago . 38,236 1,402 24,815 8 204 





*Including 162 cattle, 


4,238 hogs 
and 1,456 sheep direct 


to packers 





SHIPMENTS 

Feb. 9.. 1.770 52 4,027 £01 
Feb, 10 977 6 3,050 246 
Web, 1... LS <.: Bae une 
Feb. 13.. 6.994 14 2,144 1G 
Feb. 14.. 3,000... 3.000 1,000 
Feb, 15.. 4,000 2,000 1,009 
Wk. so 

far .13,9%4 14 1,144 
Wk. ago.17,3857 173 8.927 
Yr. ago..13,501 48 3,600 
2 yrs. 

ago -14,406 110 2,394 

FEBRUARY RECEIPTS 
1956 1955 

COURS: | ene csts 99,397 84,895 
CIVOD: 4.05 00 ee’ 3,300 5,169 
ORs. wees eee 137,265 138,963 
WECON “caisivvecs 28,198 38,775 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Feb. 15: 
Week Week 

ended ended 

Feb. 15 Feb. 8 

Packers’ purch, 43,682 39.362 
Shippers, pureh, ... 14,800 16,228 
Tctals .......... 58,482 55,590 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at indi- 





anapolis, on Wednesday, 

Feb. 15 were as follows: 

CATTLE: 
Steers, choice ......$17.00@20.00 
Bteers, FOO 2 osce css 15.50@ 17.50 
Heifers, gd. & ch... 15.00@17.00 
Cows, util. & com’l.. 11.00@12.50 
Cows, cun, & cut....  9.59@11.50 
Bulls, util. & com'l. 14.00@15,.75 


VEALERS: 
Choice & prime..... 
Good & choiee....... 
Calves, gd. & ch..... 


None atd. 
23.00@ 28.60 
16.C0@19,00 





HOGS: 
U.S. 1-3, 180/220... .$11.75@ 12.25 
U.S. 1-3, 220/240.... 11.50@12 
U.S. 1-3, 240/270....11.50@12.2 
Sows, 270/360 ...... 10.50@11, oe 


LAMBS: 


Gd. & pr., Wwooled. .$18.00@19.50 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Feb. 10 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 230,00 520,000 168,000 
Previous 
week 274,000 = 543,000 =) 147,000 
Same wk. 
95 244.000 436,000 = 161,090 
1956 to 
date 1,677,000 3, 000 985,000 
1955 to 





date — 1 695,000 3,055,000 1,032,000 


PACIFIC COAST LIVESTOCK 


teceipts at leading Pacific Coast 
markets, week ended Feb. 9: 


Cattle Calves Hogs Sheep 





Los Ang.... 9,500 425 1,200 250 
N. P’tland.. 3,200 315 2,225 1,915 
San Fran... 700 25 700 1,500 


THE NATIONAL PROVISIONER 





Purch: 
at prince 
aded Si 
ys Tepo! 
yisioner: 


Armot 
17,331 
yogs. 
Totals 
§.794 | 


jrmour 
swift 
Wilson 
butcher 
ithers 


Total 


Armout 
Cudahy 
swift 

Wilson 
Am. St 
Cornu 
wNei 

Neb. 

Eagle 

Gr. O1 
Hoffmi 
Rothse 
Roth . 
Kingar 
Merche 
Others 


Tota 


Armot 
Swift 
Hunte 
Heil 
Krey 


Tot 


Swift 
Armo 
Other 


Tot 


*D 
hogs 
ers. 


Arm 


Po 
Swif! 
Bute 
Othe 


To 


Cude 
Kan: 
Dun 
Dold 
Sunt 
Exce 
Arm 
Swit 
Othe 


Arn 
Wil 
On 





TOCK 


t the Chi- 
or current 


logs Sheep 
028 1,217 


778 1,819 
779 16 
230 3,559 
900 3,100 
500 2,000 


730 8,659 
291 11,102 
933 14,737 
815 8 Bay 
L238 hogs 
» packers 


27 01 
D50 246 
27 use 
144 1G 


100 1,000 
00 1,009 


394 4,082 
PTS 


1955 
84,895 
5,169 
138,963 
38,775 





>HASES 


hased at 


55,590 


ICES 
LIS 


it indi- 
nesday, 
WS: 


0G 20,00 
50@ 17.50 
00@ 17.00 
00@12.50 
59@11.50 
OO@15.T5 


ne atd, 
00@ 28.00 
C0@ 19.00 


TAG 12.25 
Wal2 
50@ 12.25 
50@11.09 





00@ 19.50 


EIPTS 
markets 
Friday, 
arisons: 
Sheep 
168,000 
147,040 
161,030 
985,000 


1,032,000 


ESTOCK 


‘ifie Coast 
ogs Sheep 
200° 250 
1,915 
700 1,500 






IONER 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 

it principal centers for the week 

agded Saturday, February 11, 1950. 

yg reported to The National Pro- 

risioner: 

CHICAGO 

12,727 hogs; Shippers, 
Others, 12,727 


Armour, 
17,331 hogs; and 


: 21,483 cattle, 974 calves, 
§.794 hogs, and 4,340 sheep. 







KANSAS CITY, MO. 
Cattle Calves Hogs Sheep 





jrmour.. 906 : 1,043 
swift 583 3, 3,062 
Wilson as “Ms 942 
Butchers. 6,905 56 «1,174 189 
hers .. 2,084 me 06 Bar 


Totals.15,720 1,545 13,024 


‘6,176 


OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour . 6,065 9,719 2.752 
Cudahy . 8,497 8,875 1,802 
gwift ..... 3,812 9,083 1,611 
Wilson . Guat 7,741 1.393 
Am. Stores. 443 sore 08 

Cornhusker. 1,074 

WNei iii TOO 
Neb. 3eef. 715 ; 
Eagle ..... 85 2 
Gr. Omaha. 802 4 
Hoffman .. 131 ‘ 
Rothschild. 1,411 : 
| ae 1,031 ? 
Kingan .... 1,176 - 
Merchants . 119 are P 
Others .... 1,548 12,614 ae 
neon * 
Totals ..25,876 47,982 T5558 


E. ST. LOUIS 


Cattle Calves Hogs Sheep 


Armour... 2,677 564 14,904 1,675 
Swift .. 3,182 1,467 13,814 1,351 
Hunter . 1,071 are 8,702 or 
Heil ihe cue see 
Krey oa we woe 0,500 


Totals. 6,880 2,031 44,888 3,026 


ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 2.580 884 12,926 5,239 
Armour... 2,733 206 8,894 1,580 
Others . 4,169 2,879 acre 
Totals* 9,482 590 24,699 6,819 


*Do not include 158 cattle, 6,605 
hogs and 2,144 sheep direct to pack- 
ers. 


SIOUX CITY 

Cattle Calves Hegs Sheep 
Armour... 3,231 5 10,671 1,973 
.. Dr 

Roof 
Swift Ba) 
Butchers. 791 
Others . 7,510 





5,718 5,042 


35 29,694 1,089 


Totals .17,822 40 46,086 17,104 
WICHITA 
Cattle Calves Hees Sheop 
Cudahy . 1,301 308 2,574 
Kansas . $52 a ove 


Dunn .. 93 enh ‘ae vee 
Dold ... 126 ee 685 
Sunflower. 82 ‘ 
Excel .. 664 eee cae 
Armour. . 88 ite ee 192 
Dwit... A 985 


Giners °° 708 °°..." “$i9 107 


Totals. 3,508 308 3,578 1,284 


OKLAHOMA CITY 


Cattle Calves Hegs Sheep 


Armour... 1,309 48 977 331 
Wilson . 1,166 111 925 255 
OIN. is 1,818 GE Luo ere 


Totals* 4,293 223 2,958 586 

*Do not include 1,303 cattle, 26 
calves, 18,478 hogs and 2,409 sheep 
direct to packers. 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour... 346 Jes 86 ane 
Cudahy . om Gave 
Swift .. 689 


Wilson . 138 
Atlas. .. 1,142 
Com'l .. 961 rane ee 
United . 528 8 389 


Ideal .. 420 
Gr. West. 311 
Quality . 363 


Others . 3.884 195 788 
Totals. 7,777 203 1,263 


FEBRUARY 18, 1956 





DENVER 

Cattle Calves Hogs Sheep 

Armour... 1,759 39 - 10,279 
Swift . 1,496 68 
Cudahy . 1,048 73 
Wilson . 509 a 
Others . 4,755 38 


3,863 
4,830 1105 


3,213 "629 








Totals, 9,567 218 11,906 20,995 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall... “ae ane Abe 206 
Sehlachter 107 29 ac wae 
Others . 3,624 1,120 18,644 200 


Totals. 3,731 1,149 18,644 406 
8T. PAUL 
Cattle Calves Hogs Sheep 


Armour... 5,629 4,192 22,783 3,953 
Bartusch 1,301 wae ee sae 
Rifkin . 922 26 are 
Superior. 1,720 ae aie aus 
Swift . 6,216 5,295 33,835 1,992 
Others . 2,561 4,344 10,572 5,430 





Totals.18,349 13,857 67,190 11,375 


FORT WORTH 
Cattle Calves Hogs Sheep 
D9 7 


Armour.. 978 42 847 4.498 
Swift .. 807 899 843 6,161 
Bl. Bon.. 81 + 108 vie 
City... 398 3 46 ane 
Rosenthal 120 1 17 92 


Totals. 2,384 1,336 1,861 10,751 


TOTAL PACKER PURCHASES 


Week end Prev. Year 
Feb. 11 week 
Cattle .-146,872 167,643 
Hogs ....329,823 320,823 
Sheep .... 89,420 77,082 





CORN BELT DIRECT 
TRADING 

Des Moines, Feb. 15-- 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Towa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. No. 1-3: 


120-180 Ibs. ........$ 8.75@11.25 
180-240 Ibs. .....-.. 10.65@12.25 
240-300 Ibs. 1. ...... 9.75@12.00 
Saee WOR ok keckss 9.30@10.90 
Sows: 
270-360 Ibs, .....+-: 9.75@10.60 
400-550 Ibs. ........ 8.50@ 9.60 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Last Last 

week week year 

est. actual actual 
Feb. 9... 69,500 64,000 45,500 
Feb. 10... 73,000 47,000 67,000 
Feb. 11... 51,500 35,000 30,000 
Feb. 13... 85,000 88,000 66,000 
Feb, 14... 73,000 64,000 48,000 
Feb. 15... 60,000 59,000 67,500 


STOCKER — FEEDER 
SHIPMENTS 
Stocker and feeder live- 
stock received in nine Corn 
Belt states compared: 


CATTLE AND CALVES 
Dec.-— 
D5 1954 


222,873 








Direct 132,267 

Totals 355,140 

July-Dec. 3,137,416 
SHEEP AND LAMBS 

Publie stockyards 85,041 97,007 

Lit.) Sree Seek 75,614 88,645 

Totals 160,655 185,652 





July-Dee. 1,901,638 2,048,672 


Data in this report were obtained 


from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 


stockyard markets. Under ‘‘Direct’’ 
are included stock coming from 
points other than public stockyards, 
some of which were inspected and 
fed at public stockyards en route. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended February 11, 1956 (totals compared) was reported 
by the U. S. Department of Agriculture as follows: 








Sheep 
Cattle Calves Hogs & Lambs 
Boston, New York City Area’ ..... 12,908 10,098 58,446 : 
Baltimore, Philadelphia ........... 7,856 1,063 25,028 972 
Cin., Cleve., Detroit, Indpls: ...:.. 17,384 6,266 107,466 14,207 
CURE IE ak Saks bc es <oitinnds.ans 24,339 6,499 5,298 
Bt. Pam Wie. Aree? nog ccccsscss 29,696 35,492 16,346 
ee eee ee 13,695 3,676 6,377 
SO sin veg é ke each awuee sean 10,643 82 4,732 
CE antic een te cudee cee) oda ebma 31,041 704 17,811 
TEES a cccloien'ks «cane ce keeaues 14,991 2,368 9,030 
Iowa-So. Minnesota* .............. 27,973 14,717 33,154 
Louisville, Evansville, Nashville, 

Memphis ....... dubale cae caceeas 8,146 Teen. Ge. “eee 
Georgia-Alabama Area® ............ 6,261 i. oe 
St. Joseph, Wichita; Okla. City.... 15,914 2,806 12,400 
Ft. Worth, Dallas, San Antonio.... 10,317 4,239 
Denver, Ogden, Salt Lake City..... 17,151 1,132 
Los Angeles, San Francisco Areas®. 29,744 3,176 
Portland, Seattle, Spokane ........ 7,571 529 

GURee UPR otk ccc ccs ceucn 285,610 102,500 240,401 

Totals previous week ........... 294,012 97,945 260,801 

Totals same week 1955 .......... 273,666 93,800 247,473 





1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, than, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended February 4 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 














GOOD VEAL 
STBERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade B! Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 1 1955 
Toronto ....$18.50 $19.77 $27.84 $27.83 $22.19 $22.05 
Montreal... 18.00 ademas 26.40 26.00 22.00 19.00 
Winnipeg 17.02 18.73 26.00 27.00 19.75 18.60 
Calgary 17.01 18.38 17.83 20.74 18.89 17.89 
Edmonton 16.25 18.40 20.50 22.25 19.50 19.40 
Lethbridge 16.47 18.25 rete ee" 18.50 18.12 
Pr. Albert . 16. 18.25 22.00 22.50 18.00 15.25 
Moose Jaw.. 16.25 18.00 — 1700) 18.00 : 
Saskatoon .. 16.50 18.00 18.25 25.50 18.00 
Regina ..... 15.70 17.75 20.59 20.60 18.00 
Vancouver 16.00 19.30 19.70 20.90 et 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia, Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Feb. 10: 


Cattle Calves Hogs 
Li, ee er irre 2,727 935 15,769 
Week previous five days ..........ccccccccees 2,674 912 17,077 
Corresponding week last year .............. 3,119 1,094 12,724 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Feb. 15 were reported 
as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, on Wednesday, Feb. 
15 were as follows: 

CATTLE: 
Steers, ch. & prime.$17.50@19.75 


Steers, com'’l & gd... 13.50@15.00 
Heifers, gd. & ch.... 15.50@18.75 


CATTLE: 
Steers, pr., all wts..$20.00@20.75 
Steers, ch., all wts.. 18.50@20.00 


3 ee N td. Cows, util. & com’l.. 10.50@13.00 
oo _, ne per Cows, can. & cut.... 8.00@10.50 
Heifers, prime ...... None atd. Bulls, util. & com’l. 13.50@15.00 
Heifers, choice ..... 17.00@18.00 pALERS: 
Cows, util, & com'l..11,00@12.50 rs re. aon pare 
Cows, can. & cut. ... 9.00@10.50 ROLE Se PEMMC. 6's « «.. None td. 
Bulls, util, & com'l. 12.50@14.00 See os. gee ress 0 Sere 
Bulls, good ......... 10.50@12.00 ’ a ee . 
HOGS: 
HOGS: 3 r “ 
9 97 U.S. 1-8, 180/200... .$11.50@12.50 
Te q D 5 2 2) ‘ 
Lp ** 1 eee. «oe eeinae U.S. 1-3, 200/220.... 11.50@12.50 
US. 1-3) 220/240. ._. 11.50@12.50 U.S. 1-3, 220/240.... 11.50@12.50 
U'S. 1.3) 240/270... 11.00@12.25 U.S. 1-8, 240/270... 11.00@12.00 
Sows, 270/360 Ibs... 9.75@10.75 Sows, 270/360 ...... 10.50 only 
, LAMBS: 
LAMBS: 
' Ch. & pr., wooled. ..$19.00@19.50 Prime, fall shorn. ...$21.00 only 
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SIOUX CITY DRESSED BEEF, Inc. 


CARLOAD LOT PRODUCERS OF CARCASS BEEF 
BEEF CUTS, BONELESS BEEF, BEEF OFFAL 


“CHIP ICE” 


We lease and sell Ice Making 
Machinery to produce Chip 
Ice for processing operations 
for Car Icing — Poultry —- Meats 
- Sea Food - Vegetables and 
the Fruit Packing Industries. 


Capacities 2 to 50 tons per 
unit. 


The uniform quality of our products and 
the reliability of our service are the impor- 
tant reasons for our steady growth. We 
are young in age, progressive in ideas, old 
in experience. 


OUR ORGANIZATION IS ANXIOUS TO SERVE 


Lloyd Needham, vice preswent 


James Kuecker, carcass & BEEF OFFAL SALES 


Jerry Kozney, carcass sates 
Write or wire for representative to call— 
no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO 36, ILL. 


Harris Johnson, seer curs — BONELESS BEEF 





1911 WARRINGTON RD., SIOUX CITY, IOWA 
U. S. Government Inspected Establishment #857 


PHONE 8-3524 




















Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines, 75c extra. Listing advertisements, 75c¢ 
per line. Displayed, $9.00 per inch. Con- 
tract rates on request. 


CLASSIFIED ADVERTISING 


Undispl 
$4.50; 
Wanted,” 
$3.00; 


ed: set solid. Minimum 20 
iditional words, 20c each. “Position 
special rate: minimum 20 words, 
additional words, 20c each. Count 


words, CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





JUNIOR MEAT PACKING EXECUTIVE 


Aggressive young man with excellent reputation 
in the industry, row employed, is looking for 
advancement and future with live wire organiza- 
tion. Experience in sales direction, sales, adver- 
tising, sales promotion, costs, personnel, provision 
and supply purchasing. Broad knowledge of 
sausage and smoked meat business. Bxceptional 
experience in modern packaging systems, under- 
stand plant management and complete production. 


W-48, THE NATIONAL PROVISIONER 
18 E, 41st St. New York 17, N. Y. 





CONTROLLER 
experience in the 
industry, all phases of office work, accounting, 
office management, credit, purchasing, and a 
thotough knowledge of factory operations. If you 
want to relieve yourself of a lot of responsibil- 
ities to a hard worker with good references and 
reason for wishing to change positions, contact 


W-64, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago, 10, Tl. 


Thirty years’ meat packing 





WORKING SAUSAGE FOREMAN: 18 years’ ex- 
perience and complete knowledge in all sausage 
production. Desire position in central or southern 
States. W-51, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





CASING BPXPERT: Thoroughly experienced. Free 
to sell sausage manufacturers anywhere. Avail- 
able. W-42, THE NATIONAL PROVISIONER, 15 
W. Huron §St., Chicago 10, Ill. 





SMOKED MEAT FOREMAN: 20 years’ experience 
with one of the largest meat packers in the enst. 
W-56, THD NATIONAL PROVISIONER, 18 B. 
4ist St., New York 17, N.Y. 
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DRAFTSMEN WANTED: Experienced in packing- 
house work. Good salary. Air conditioned office 
in Chicago. State training and experience. Hen- 
schien, Everds & Crombie, 59 E. Van Buren 8&t., 
Chicago 5, Ill. 





SALESMEN: Canned and smoked meats. To sell 
Agar canned and smoked meats and Vigo Danish 
canned meats in well established territories. 
Metropolitan New York and North Jersey. Salary 
commensurate with experience. Insurance and re- 
tirement benefits. CAN-MEAT CORPORATION, 
100 Pine st., Verona, New Jersey, Phone Mont- 
clair 3-4700 





SALES MANAGBR: Smoked and fresh meats, Ex- 
cellent opportunity for young aggressive man to 
advance into top management with fast growing 
national distribution company. a, and re- 
ptt a Write stating age. ence, 

pected s g salary. W-44, THE NATIONAT, 
PROVISIONER, 18 Bast 41st 'st., New York 17, 
} & 





WANTED: Plant manager or superintendent for 
small government inepected meat packing plant 
located in city in upstate New York, slaughtering 
cattle and calves. Must have knowledge of ail 
phases and operation of plant including sausage 
and rendering. Excellent opportunity for qualified 
man, State background and salary desired in first 
letter. W-48, THE NATIONAL — 
18 East 41st St., New York 17, N.Y 





COOLER SALESMAN: Wanted for Los Angeles 
meat packer. Prefer man who knows beef well, 
both cows and steers, and also has a good knowl- 
edge of breaking beef. Permanent position has 
large possibilities for future. Write or phone 
LUdlow 11-6271, GOLDRING PAOKING Oo., Inc., 
Los Angeles, Calif. 





SALES MANAGER: Experienced young man want- 
ed who is willing to travel supervising 20 sales- 
men in Florida. Give experience, references and 
salury expected. W-53, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGHD MAKER: Small plant. Southern Iit- 
nois. Experienced in producing quality a 
State age, qualifications, salary wanted and give 
references. W-50, THE NATIONAL PROVISION: 
ER, 15 W. Huron St., Chicago 10, Ill 





SALESMAN 

WANTED: High calibre salesman to represent the 
finest house of its kind—in Ohio, Indiana, western 
Pennsylvania and western New York state. Top 
drawing account to man whe has all qualifica- 
tions and comes well recommended. We have an 
established trade. Our line consists of quality 
products of seasonings spices, emulsifiers, binders, 
cures, etc. Our sales forces know of this adver- 
tisement. This is a marvelous opportunity for 
large earnings to the right kind of a clean cut, | 
aggressive salesman, 

W-52, THE NATIONAL raqvmene> { 
15 W. Huron 8t. Chicage 10, Ill. 


PROCESSING PLANT SUPERINTENDENT 
Including sausages, smoked meats, Nen-Sterile 
canning. Long established but very aggressive 
company on the east coast. Excellent opportunity 
with a good future at a fine starting salary. 
Give age and background in detail, also marital 
status. Replies confidential. 

W-49, THE NATIONAL eo a 
15 W. Huron St. Chieago 10, Mil. 


DRAFTSMEN: Mechanical—assist chief engineer 
—design packing house machinery. Top salary, 
pension plan, paid hospital and medical care. 
Location midwest. Give past experience, refer- 
ences and salary desired. W-58, E NATIONAL 
PROVISIONER, 15 W. Huron St., Ohicago 10, Ill, 











FOREMEN: Progressive central Michigan packer 
wants a’ pork cut supervisor and a packaging 
supervisor. Excellent opportunity for the right 
men. Send complete details in confidence to Box 
W-59, THE NATIONAL PROVISIONER, 15 W. 
Huron §8t., Chicago 10, Ill. 





SAUSAGE MAN:!\Long established Chicago plant 
requires experienced man to expand sausage line. 
W-61, THE NATIONAL PROVISIONER, Ww. 
Huron St., Chicago 10, Il. 


THE NATIONAL PROVISIONER 
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